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INTRODUCTION. 


S th’fe  Confedioncr  s Art  de- 
if I ii  on  the  Knowledge  of 

clarifying  and  boiling  Sugars, 
it  has  been  thought  necelTarv  to 
fet  them  down,  that  the  feveral  Terms 
mentioned  in  the  Courfe  of  this  Work, 
may  the  more  eafily  be  underftood  ; and 
when  thoroughly  comprehended,  will 
prevent  the  unnecelTary  Repetitions  of 
therh, which  would  encumber  the  Work 
and  confound  the  Pra6litioner,were  they 
to  be  explained  in  every  Article,  as  the 
Variety  of  the  Matter  Ihould  require  : 
we  (hall  therefore  didinguifli  the  feve- 
ral Denominations  and  Degrees  of  boil- 
ing Sugar,W2;.  clarifying,  fmooth,  blown, 
feather’d,  cracked  and  carmel. 
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Firft,  To  clarify  Sugar. 

y ,r  •' 

*OREAK  into  your  preferving  Pan  the 
White  ofcne  Egg,  put  in  four  Quarts 
of  Water,  beat  it  up  to  a Froth  with  a 
Whifk,  then  put  in  twelve  Pounds  of 
Sugar  mixed  together,  and  fet  it  over 
the  Fire ; when  it  boils  up,  put  in  a lit- 
tle cold  Water,  which  will  caufe  it  to 
fink  i let  it  rife  again,  then  ]Dut  in  a lit- 
tle more  Water  : fo  do  for  four  or  five 
Times  till  the  Scum  appears  thick  on  the 
Top ; then  remove  it  from  the  Fire  and 
let  it  fettle  j then  take  off  the  Scum,  and 
pafs  it  through  your  draining  Bag. 

Note,  If  the  Sugar  doth  not  appear  very 
fine,  you  muft  boil  it  again  before  you 
flrain  it ; otherwife  iri  boiling  it  to 
an  Height,  it  will  rife  over  the  Pan, 
and  give  the  ArtiO:  a great  deal  of 
Trouble. 

T^e  boiling  Sugar  to  the  Degree  called 
fmooth. 

WHEN  your  Sugar  is  thus  clarifyed, 
put  what  Quantity  you  iliall 
have  Occafion  for  over  the  Fire,  to  boil 

fmooth 
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fmooth,  the  which  you  will  prove  bydip-=> 
ping  your  Scummer  into  the  Sugary  and 
then  touching  it  with  your  Fore-finger 
and  Thumb,  in  opening  them  a little 
you  will  fee  a fmall  Thread  drawn  be- 
twixt, which  immediately  breaks,  and 
remains  in  a Drop  on  your  Thumb;  thus 
it  is  a little  fmooth;  then  boiling  it  more, 
it  will  draw  into  a larger  String ; then  it 
is  become  very  fmooth. 

The  blown  Suga?\ 

TIOIL  your  Sugar  yet  longer  than  the 
former,  and  try  it  thus,  viz.  Dip  in 
your  Scummer,  and  take  it  out,  fliaking 
off  what  Sugar  you  can  into  the  Pan,  and 
then  blow  with  your  Mouth  firongly 
through  the  Holes,  and  if  certain  Bub- 
bles or  Bladders  blow  through,  it  is  boiled 
to  the  Degree  called  Blown.  ' ' 

The  Jeathered  Sugar. 

IS  a higher  Degree  of  boiling  Sugar, 
which  is  to  be  proved  by  dipping  the 
Scummer  when  it  hath  boiled  fomewhat 
longer ; fliake  it  firft  over  the  Pan,  then 

p , 
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giving  it  a fudden  FIui?t  behind  you  ; rf 
it  be  enough,  the  Sugar  will  fly  off  liks 
Feathefs. 


T.'be- crackled  Boiling, 

IS  proved  by  letting  it  boil  fomcwhat  loiiy 
ger;  and  then  dipping  a Stick  into  the 
Sugar,  vvhich  immediately  remove  into  a 
Pot  of  cold  Water  ftanding  byyou  for  that 
Purpofe,  drawing  ofFthe  Sugar  that  cleaves 
to  the  Stick,  and  if  it  becomes  hard  and 
will  fnap  in  the  W ater,  it  is  enough ; if  not, 
you  mull:  boil  ittillit  comestothatDegree. 

Note,  Your  Water  muft  be  always  very 
cold,  or  it  vyill  deceive  you. 

*The  carmel  Sugar.j 

IS  known  by  boiling  yet  longer,  and  is 
proved  by  dipping  a Stick,  as  aforefaid, 
firfl  in  the  Sugar,  and  then  in  the  Water : 
But  this  you  muft  obferve,  wlien  it  comes 
to  the  carmel  Height,  it  will  fnap  like 
Glafs  the  Moment  it  touches  the  pold 

Water, 
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Water,  which  is  the  higheft  and  laft 
Degree  of  boiling  Sugar. 

Nofe,  There  is  this  to  be  obferved,  that 
your  Fire  be  not  very  fierce  when  you 
boil  this,  left  flaming  up  the  Sides  of 
your  Pan,  it  ftaould  occafion  the  Sugar 

to  burn,  and  fo  difcolour  it. 
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Mrs.  EJLES^s 

RECEIPTS. 


To  dry  Angelica. 

A K E the  Stalks  of  Angelica, 
and  boil  them  tender  ; then 
put  them  to  drain,  and  fcrape 
off  all  the  thin  Skin,  and  put 
them  into  fcalding  Water ; keep  them 
clofe  cover’d,  and  over  a flow  Fire,  not 
to  boil,  ’till  they  are  green  j then  drain- 
ing them  well,  put  themdn  a very  tliick 
Syrup  of  the  Weight  and  half  of  Sugar  : 
Let  the  Syrup  be  cold  when  you  put 
them  in,  and  warm  it  ev^ry  Day  ’till 

it 


( M 

it  is  clear,  when  you  may  lay  them 
put  to  dry,  fifting  Sugar  upon  them. 
Lay  out  but  as  much  as  you  ufe  at  a 
Time,  and  fcold  the  reft. 


‘To  prefef've  Green  Apricocks. 


Take  Apricocks  before  the  Stones 
are  very  hard  ; wet  them,  and 
lay  them  in  a coarfe  Cloth  ; put  to  them 
two  or  three  large  Handfuls  of  Salt,  rub 
them  ’till  the  Roughnefs  is  off,  then  put 
them  in  Raiding  Water  ; fet  them  over 
the  Fire  kill  they  almoft  boil>  then  fdt 
them  off  the  Fire  ’till  they  are  almoft 
cold  j do  fo  two  or  three  Times ; after 
this,  let  them  be  clofe  covered  ; and 
when  they  look  to  be  green,  let  them 
boil  ’till  they  begin  to  be  tender  j weigh 
them,  and  make  a Syrup  of  their 
Weight  in  Sugar,  to  a Pound  of  Sugar 
all6wing  half  a Pint  of -Water  to  make 
the  Syrup ; let  it  be  almoft  cold  be- 
fore you  put  in  the  Apricocks  j boil 
them  up  well ’till  they  are  clear;  warm 
the  Syrup  daily,  ’till  it  is  pretty  thick. 
You  may  put  them  in  a Codling  Jelly, 

or 
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or  Haitfliorn  Jelly,  or  dry  them  as  you 
ufe  them. 


T(9  inahe  Goosherry  Clear  Cakes. 

TA  K E a Gallon  of  white  Goof- 
berries,  nofe  and  wafli  theiri  j 
put  to  tlrem  as  much  Water  as  will  cover 
them  almoft  all  over,  fet  them  on  an 
hot  Fire,  let  them  boil  a Qiiarter  of  an 
Flour,  or  more,  then  run  it  through  a 
Flannel  Jelly-Bag  j to  a Pint  of  Jelly 
have  ready  a Pound  and^half  of  fine 
Sugar,  lifted  thro’  an  Flair  Sieve ; fet 
the  Jelly  over  the  Fire,  let  it  juft  boil 
up,  then  ftiake  in  the  Sugar,  ftirring 
it  all  the  while  the  Sugar  is  putting 
in ; then  fet  it  on  the  Fire  again,  kt 
it  fcald  ’till  all  the  Sugar  is  well  melt- 
ed ; then  lay  a thin  Strainer  in  a flat 
earthen  Pan,  pour  in  your  Clear  Cake 
Jelly,  and  turn  back  the  Strainer  to 
take  off  the  Scum  ; fill  it  into  Pots,  and 
fet  it  in  the  Stove  to  dry  j when  it  is 
candy’d  on  the  Top,  turn  it  out  on 
Glafs  ; and  if  your  Pots  are  too  big, 
cut  it ; and  when  it  is  very  dry,  turn. 
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it  again,  and  let  it  dry  on  the  other 
Side  j twice  turning  is  enough.  If  any 
of  the  Cakes  ftick  to  the  Glafs,  hold 
them  over  a little  Fire,  and  they  will 
come  off:  take  Care  the  Jelly  does 
not  boil  after  the  Sugar  is  in  : a Gal- 
lon of  Goofberries  will  make  three 
Pints  of  Jelly  ; if  more  it  will  not  be 
flrong  enough. 


^0  make  Goosberrv -Paste, 

Take  the  Goofberries,  nofe  and 
wadi  them,  put  to  them  as  much 
Water  as  will  almoft  cover  them,  and  let 
them  boil  a Quarter  of  an  Hour ; then 
firain  them  thro’  a thin  Strainer,  or  an 
Hair-Sieve,  and  allow  to  a Pint  of  Li- 
quor a Pound  and  half  of  fine  Sugar, 
fifted  thro’  a Hair-Sieve ; before  you 
put  in  the  Sugar,  let  the  Liquor  on 
the  Fire,  let  it  boil,  and  fcum  it ; then 
fliake  in  the  Sugar,  fet  it  on  the 
Fire  again,  and  let  it  fcald  ’till  all  the 
Suaar  is  melted  j then  fill  it  into  little 
Pots,j  when  it  is  candy’d,  turn  it  out 
on  Glafs and  when  it  is  dry  on  one 
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Side,  turn  it  again  j if  any  of  the  Cakes 
flick,  hold  the  Glafs  over  the  Fire : 
You  may  put  fome  of  this  in  Plates  j 
and  when  it  is  jellyed,  before  it  candies, 
cut  it  out  in  long  Slices,  and  make 
Fruit  Jambals. 

To  dry  Goo  SHERRIES. 

Take  the  large  white  Goofber- 
ries  before  they  are  very  ripe, 
but  at  full  Growth,  ftone  and  wafli 
them,  and  to  a Pound  of  Goofberries 
put  a Pound  and  half  of  Sugar,  beat 
very  fine,  and  half  a Pint  of  Water  j 
fet  them  on  the  Fire;  when  the  Sugar 
is  melted,  let  them  boil,  but  not  too 
fall ; take  them  off  once  or  twice,  that 
they  may  not  break ; when  they  be- 
gin to  look  clear,  they  are  enough  ; 
let  them  fland  all  Night  in  the  Pan  they 
are  boiled  in,  with  a Paper  laid  clofe 
to  them ; the  next  Day  fcald  them  very 
well,  and  let  them  fland  a Day  o two ; 
then  lay  them  on  Plates,,  fift  them  with 
Sugar  very  well,  and  put  them  in  the 
Stove,  turning  them  every  Day  ’till  they 

C 2 are 
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are  dry  j the  third  Time  of  turning,  you 
may  lay  them  on  a Sieve,  if  you  pleafe  j 
wh-^n  they  are  pretty  dry,  place  them  in 
a Box,  with  Paper  betwixt  every  Row. 

7o  pj-eferve  Goosberries. 

^'T^AKE  the  white  Goofberrit  s,  Eamp 
J.  and  Plain  them,  then  take  the  lar^. 
gtll  white  Goofoerrits  when  they  juft 
begin  to  turn,  ftenc  them,  and  to  half 
a Found  of  the  Goofberries  pat  a 
Pound  of  Loaf  Sugar  beaten  very 
Fnc-  half  a Pint  ot  the  Juice  of  that 
which  is  ftrained,  (but  let  it  ftand  ’till 
it  is  fettled  and  very  clear)  and  lix 
Spoonfuls  of  Water;  fet  them  on  a very 
quick  Fire ; let  them  boil  as  faft  as  you 
■can  n^ake  them,  up  to  the  Top  of  the 
Pan  ; when  you  fee  the  Sugar  as  it 
boils  look  clear,  they  are  enough, 
which  will  be  in  lefs  than  half  a quar- 
ter of  an  Flour  : put  them  in  Pots  or 
Giafles,  paper  them  clo'fe;  the  next  Day, 
if  t ey  are  not  hard  enough  jelly’d, 
ftt  them  for  a Day  or  twm  on  an  hot 
Stove,  cr  in  feme  warm  Place,  but  not 


I 
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in  the  Sun;  and  when  they  are jelly’d, 
put  Papers  clofe  to  them  ; the  Papers 
mud  be  firft  wet,  and  then  dried  with  a 
Cloth. 

To  dry  Cherries. 

STONE  the  Cherries,  and  to  ten 
Pound  of  Cherries,  when  they  are 
ftoned,  put  three  Pound  of  Sugar  very 
line  beaten ; fhake  the  Cherries  and 
Sugar  well  together,  fet  them  on  the 
Fire,  and  when  the  Sugar  is  well  melted, 
give  them  a boil  or  two  ; let  them  dand 
in  an  earthen  Pot  ’till  the  next.  Day, 
then  make  them  fcaldinghot,  and,  when 
cold,  lay  them  on  Sieves ; afterwards 
put  them  in  an  Oven  not  too  hot,  where 
let  them  dand  all  Night,  and  then  turn 
them,  and  put  them  in  again.  Let  your 
Oven  be  no  hotter  then  it  is  after  fmall 
Bread  or  Pies.  When  they  are  dry, 
keep  them  in  a Box  very  clofe,  with  no 
Paper  between  them. 


To 
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To  make  Cherry-Jam. 

‘^1'^AKE  twelve  Pound  of  fton’d 
. Cherries,  boil  them,  break  them 
as  they  boil  ^ and  when  you  have  boiled 
all  the  Juice  away,  and  can  fee  the  Bot- 
tom of  the  Pan,  put  in  three  Pound  of 
Sugar  hi]ely  beaten,  flir  it  well,  and  let 
them  have  two  or  three  Boils  j then  put 
them  in  Pots  or  Glaffes. 


To  dry  Cherries  without  Sugar. 


TONE  the  Cherries,  and  fet  them  on 


the  Fire,  with  only  what  Liquor 
comes  out  of  them  ; let  them  boil  up 
two  or  three  Times,  fhaking  them  as 
'they  boil ; then  put  them  in  an  earthen 
Poti  the  next  Day  fcald  them,  and 
^\yhen  they  are  cold  lay  them  on  Sieves, 
f^nd  dry  them  in  an  Oven  not  too  hot. 
Twice  heating  an  Oven  will  dry  any  Sort 
of  Cherries, 
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To  dry  Cherries  i)i  Bunches. 

Take  Kentiflo  Cherries,  or  Morelia^ 
and  tye  them  in  Bunches  with  a 
Thread,  about  a Dozen  in  a Bunch ; and 
when  you  have  dried  your  other  Cherries, 
put  the  Syrup  that  they  come  out  of  to 
your  Bunches ; let  them  juft  boil,  cover 
them  clofe,  the  next  Day  fcald  them  ; 
and  when  they  are  cold,  lay  them  in 
Sieves  in  a cool  oven  ; turn  them,  and 
heat  the  Oven  every  Day  'till  they  are 
dry. 


To  make  Cherry-Paste. 

^|'~^AKE  Cherries,  done  and  boil  them, 
breaking  them  well  the  while,  and 
boil  them  very  dry  j and  to  a Pound  of 
Cherries  put  a Pound  and  a Quarter  of 
Sugar,  fitted  thro’  an  Plair  Sieve  j let  the 
Cherries  be  hot  when  you  put  in  the 
Sugar  i fet  it  on  the  Fire  ’till  the  Sugar 
is  Weil  melted  ; put  it  in  a broad  Pan, 
or  earthen  Plates  ; let  it  (land  in  the 
Stove  ’till  it  is  candy ’d  3 drop  it  on 

Glafs, 


( i6  ) 

Glafs,  and,  when  dry  on  one  Side,  turn 
it. 


*To  preferve  Cherries. 

ITHER  ox  Carnation^  Rone 

the  Cherries  : to  Morelia  Cherries, 
take  the  Jelly  of  white  Currants,  drawn 
with  a little  Water  ; and  run  them  thro’ 
a Jelly-bag  a Pint  and  a half  of  the  Jelly, 
and  three  Pounds  of  fine  Sugar;  fet  it  on 
a quick  Fire,;  when  it  boils,  fcum  it, 
and  put  in  two  Pounds  of  the  Roned 
Cherries  ; let  them  not  boil  too  faR  at 
RrR,  take  them  off  fome  Times ; when 
they  are  tender,  boil  them  very  faff  kill 
they  jelly,  and  are  very  clear ; then  put 
them  in  the  Pots  or  Glaffes.  The  C.ar- 
nation  Cherries  muR  have  red  Currant- 
Jelly  ; and  if  you  can  get  no  white  Cur- 
rants, Codling-  Telly  will  ferve  for  the 
Morelia. 
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Ti  <//•_)>  C u R R A N T s in  Bunches  or 
loofe  Sprigs, 

WHEN  your  Currants  are  fton’d  and 
tied  up  in  Bunches,  take  to  a Pound 
of  Currants,  a Pound  and  half  of  Sugar  5 
to  a Pound  of  Sugar  put  half  a Pint  of 
Water ; boil  your  Syrup  very  well,  and 
lay  the  Currants  into  the  Syrup  j fet  them 
on  the  Fire,  let  them  juft  boil,  take  them 
off,  and  cover  them  clofe  with  a Paper; 
let  them  ftand  ’till  the  next  Day,  and 
then  make  them  fcalding  hot  j let  them 
ftand  two  or  three  Days  with  the  Paper 
clofe  to  them ; then  lay  them  on  earthen 
Plates,  and  lift  them  well  with  Sugar  j 
put  them  into  a Stove;  the  next  Day  lay 
them  on  Sieves,  but  not  turn  them  till 
that  Side  dries,  then  turn  them,  and  fift 
the  other  Side : when  they  are  dry  lay 
them  between  Papers. 


D 


^9 
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To  make  Currant  Clear-Cakes. 

STRIP  the  Currants,  wafli  them,  and 
to  a Gallon  of  Currants  put  about  a 
Qjuart  of  Water;  boil  it  very  well,  run 
it  thro’  a Jelly-bag;  to  a Pint  of  Jelly 
put  a Pound  and  half  of  Sugar,  dfted 
thro’  an  Hair  Sieve ; fet  your  Jelly  on 
the  Fire,  let  it  juft  boil ; then  ftiake  in 
the  Sugar,  ftir  it  well,  fet  it  on  the  Fire, 
and  make  it  fcalding  hot ; then  put  it 
thro’  a Strainer  in  a broad  Pan,  to  take 
off  the  Scum,  and  fill  it  in  Pots : when* 
it  is-  candy ’d,  turn  it  on  Glafs  ’till  that 
Side  be  dry  ; then  turn  it  again,  to  dry 
on  the  other.  Side, 

Red  and  white  Currants  are  done  the 
fame  Way;  but  as  foon  as  the  Jelly  of- 
the  White  is  made,  you  muft  put  it  to 
the  Sugar,  or  it  will  change  Colour. 
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prefci  -^  -r  CjRRA.'iTS: 

T\5ASH  fiif  Currants,  and  .drain  them 
thro’  a ihiij  StrainvT  take  a Pint  of 
Juiccj  a Pound  and  half  of  Sugar,  and 
fix  Spoonfuls  of  vVater  3 let  it  boil  up, 
and  lcu*n  it  very  well  3 then  put  in  half 
a Po!ind  of  fion’d  Currants  3 boil  them 
as  fail  as  you  can,  ’till  the  Currants  are 
clear  and  jelly  very  well  5 put  them  in 
Pots  or  Gi.ilTes,  and,  when  they  arc  cold, 
paper  tliem  as  other  Sweat-meats.  , Stir 
all  liinli  Fruit  as  they  cool,  to  mix  it  with 
the  Jelly. 

I w 

I 


To  make  Currant-Paste,  either. 
Red  or  White. 


STRIP  the  Currants,  and  put  a little 
Water  to  them,  jull  to  keep  them* 
from  flicking  to  the  Pan  3 boil  them 
well,  and  rub  them  thro’  a Hair  Sieve  : 
to  a Pint  of  Juice  put  a Pound  and  a 
half  of  Sugar  fifted  3 but  firft  boil  the 
Juice  after  it  is  drained,  and  then  fliake 


in  your  Sugar : let  it  fcald  ’till  the 
Sugar  is  melted  ; then  put  it  in  little 
Pots  in  a Stove,  and  turn  it  as  other 


^0  preferve  White  Currants. 
AKE  the  large  white  Currants,  not 


the  Amher- coloured,  ftrip  them, 
and  to  two  Quarts  of  Currants  put  a Pint 
of  Water;  boil  them  very  faft,  and  run 
them  thro’  a Jelly  Bag ; to  a Pint  of 
Juice  put  in  a Pound  and  half  of  Sugar, 
and  half  a Pound  of  fton’d  Currants ; 
fet  them  on  a quick  Fire,  let  them  boil 
very  faft,  ’till  the  Currants  are  clear  and 
jelly  very  well ; then  put  them  in  Pots 
or  Glaftes;  ftir  them  as  they  cool,  to 
make  the  Currants  mix  with  the  Jelly  : 
paper  them  down  when  almoft  cold. 


Pafte. 


( a«  . ) 

J’o  prejerve  RasberrieS.. 

Take  the  juice  of  red  and  white 
Rafberries  j if  you  have  no  whitg 
Rafberries,  ufe  half  Codling- Jelly  ^ put  a 
Pint  and  half  of  the  Juice  to  two  Pound  of 
Sugar ; let  it  boil,  fcurn  it,  and  then  put 
in  three  Quarters  of  a Pound  of  large 
Rafberries  ; let  them  boil  very  fall  till 
they  jelly  and  are  very  clear ; don’t  take 
them  off  the  Fire,  for  that  will  make 
them  hard  j a Quarter  of  an  Hour  will 
do  them,  after  they  begin  to  boil  faft; 
then  put  then  in  Pots  or  Glaffes : put 
the  Rafberries  in  firfl,  then  flrain  the 
Jelly  from  the  Seeds,  and  put  it  to  the 
Rafberries.  When  they  begin  to  cool, 
flir  them,  that  they  may  not  all  lye  up- 
on the  Top  of  the  Glaffes  ^ and  when 
they  are  cold,  lay  Papers  clofe  to  them ; 
fir  ft  wet  the  Paper,  then  dry  it  in  a 
Cloth. 
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*To  make  Jam  of  Rasberriss. 
AKE  the  Rafhsrries,  mafli  them. 


and  ftrain  half  j put  the  Juice  to 
the  p^her  half  that  has  the  Seeds  in  it  j 
•boil  it  fafi;  for  a Quarter  of  an  Hour  j 
then  to  a Pint  of  Rafberries  put  three 
Quarters  of  a Pound  of  Sugar,  and 
boil  it  ’till  it  jellies  : put  it  into  Pots  or 
Glafics. 

]•' 


^0  make  Rasb e rry-Pas te. 

t 

Mash  the  Rafberries,  flrain  half, 
and  put  the  Juiie  to  the  other 
half  with  the  Seeds ; bod  them  fa  ft  for 
•a  Quarter  of  an  Ho6r;  and  to  a Pint 
of  Ralherries  piit  half  a Pint  of  red 
Currants,  boiled  with  very  little  Wa- 
ter, and  ftrained  thro’  a thin  Strainer, 
or  Hair  Sieve  j let  the  Currants  and 
I^afberries  boil  together  a little  while  : 
then  to  a Pint  of  Juice  put  a Pound 
and  a Quarter  of  flfted  Sugar  j let  it 
over  the  Fire,  let  it  fcald,  but  not  boil  ; 


fill 
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fill  it  in  little  Pots,  fet  it  in  the  Stove 
’till  it  IS  candy’d,  then  turn*  it  out  on 
Glafles,  as  other  Cakes. 


^0  make  Rasberry  Clear-Cakes.* 


Take  half  Rafberries  and  half 
white  Currants,  aimofl/cover  them 
with  Water ; boil  them  very  well  a 
Quarter  of  an  Hour,  tlien  run  them 
thro’  a Jelly-Bag,  and  to  every  Pint  of 
Jelly,  have  ready  a Pound  and  half  of 
line  Sugar,  lifted  thro’  an  Hair  Sieve ; 
fet  the  Jelly  on  the  Fire,  let  it  juft  boil, 
then  llaake  in  your  Sugar,  ftir  it  well, 
and  fet  it  on  the  Fire  a fecond  Time,  ’till 
the  Sugar  is  melted  ; then  lay  a Strainer 
in  a broad  Pan  to  prevent  the* Scum, 
and  fill  it  into  Pots : when  it  is  can- 
died, turn  it  on  Glafs,  as  other  Clear- 
Cakes. 


I 
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To  make  Rasberry- Drops. 

T\/rASH  the  Rafberries,  put  in  a little 
IVX  Water,  boil  and  ftrain  them,  then 
take  half  a Pound  of  fine  Sugar,  lifted 
thro’  an  Hair  Sieve ; juft  wet  the  Sugar 
to  make  it  as  thick  as  a Pafte  ; put  to  it 
twenty  Drops  of  Spirits  of  Vitriol,  fet  it 
over  the  Fire,  making  it  fcalding  hot, 
but  not  to  boil : drop  it  on  Paper  it  will 
foon  be  dry ; if  it  will  not  come  off 
eafily,  wet  the  Paper.  Let  them  lie  a 
Day  or  two  on  the  Paper. 


T ? dry  Apricocks. 

A K E four  Dozea  and  a half  of 


the  largeft  Apricocks,  ftone  them 
and  pare  them  ; cover  them  all  over  with 
ffpur  Pound  of  Sugar  finely  beaten  ; put 
fome  of  the  Sugar  on  them  as  you  pare 
them,  the  reft  after ; let  them  lye 
four  or  five  Flours,  ’till  the  Sugar  is 
almoft  melted;  then  fet  them  on  a flovr 
Fire  ’till  quite  melted  ; then  boil  them. 


but 
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bat  not  too  faft.  As  they  grow  tender^ 
take  them  out  on  "an  earthen  Plate  ’till 
the  reft  are  done;  then  put  in  ' thofe 
that  you  laid  out  firft,"  and  let  theni 
have  a Boil  together  : put  a Paper  clofe 
to  them,  and  let  them  ftand  a Day  or 
twoj  then  make  them  very  hot,  but  not 
boil  3 put  the  Paper  on  them  as  before’ 
and  let  them  ftand  two  Days,  then  lay 
them  on  earthen  Plates  in  a Stove,  with 
as  little  Syrup  on  them  as  you  can  3 turn 
|hem  every  Day  ’till  they  are  dry,  and 
fcrape  off  the  Syrup  as  you  turn  them  3 
lay  them  between  Paper,  and  let  them 
not  be  too  dry  before  you  lay  them  up. 

4 ^ 4 T Y ^ ^ 'H' 4 + •f  4 ^ 'I' ^'1' 4 'M  V 'f  jH' 4 4 d'd* 

To  dry  ApRipocKS  in  ^ariers 
or  Halves. 

^"T^AKE  four  Pound  of  the  Plalve.s 
J.  or  Charters,  pare  them,  and  put 
to  them  tliree  Pound  of  Sugar  fine  bea- 
ten 3 ftrew  fome  on  them  as  you  pare 
them  3 and  cover  them  with  the  reft  • 
let  them  lie  four  or  five  Hours  3 after- 
wards fet  them  on  a How  Fire,  till  the 
Sugar  is  melted  3 then  boil  them^  but 

1-^  not 
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not  too  faft,  ’till  they  are  tender ; takr 
ing  out  thofe  that  are  firft  tender  5 and 
putting  them  in  again,  let  them  have  a 
Boil  together  ; then  lay  a Paper  clofe  to 
them  Icald  them  very  well,  and  let  them 
lie  a Day  or  two  in  the  Syrup:  lay  them 
on  earthen  Plates,  with  as  little  Syrup  to 
them  as  you  can,  turning  them  every  Day 
’till  they  are  dry  ; at  lafh,  lay  them  be- 
tween Paper  in  Boxes. 


To  make  Paring- Chi  ps. 

S you  pare  your  Apricocks,  fave 


the  cleared;  Parings,  and  throw  a 
little  Sugar  on  them  ; half  a Pound  is 
fufficient  to  a Pound  of  the  Parings ; 
fet  them  on  the  Fire,  let  them  juft  boil 
up,  and  fet  them  by  ’till  the  next  Day  ; 
drain  the  Syrup  from  them,  and  make  a 
Syrup  with  a Pound  of  Sugar  and  almoft 
half  a Pint  of  Water  j boil  the  Sugar  very 
well,  and  put  as  much  to  the  Chips  when 
. it  is  cold  as  will  cover  them  ; let  them 
ftand  in  the  Syrup  all  Night,  and  the 
next  Day  make  them  fcalding  hot;  and 
when  they  arc  cold,  lay  them  out  on 


Boards, 
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Boards,  fift  them  with  Sugar,  and  turn 
them  on  Sieves. 


To  preferve  Apricocks. 

A K E four  Dozen  of  large  Apfi- 
cocks,  ftone  and  pare  them,  and 
covei  them  with  three  Pound  of  fine 
beaten  Sugar,  ftrewing  fome  on,  as  you 
pare  them  3 Jet  them  ffand,  at  leafr,  fix 
or  feven  Hours,  then  boil  them  on  a flow 
Fire,  till  they  are  clear  and  tender  3 
if  fome  of  them  are  clear  before  the' 
reft,  take  them  out,  and  put  them  in 
again  when  the  reft  are  ready.  Let^ 
them  ftand,  with  a Paper  clofe  to  them,; 
till  the  next  Day  3 then  make  Codling- 
jelly  very  ftrong:  take  two  Pints  6f  Icily, 

two  Pound  of  it  jellies3 

and  whil ft  itis  boiling,  make  your  Apri- 
cocks fcaldmg  hot,  and  put  the  Jelly  to 
your  Apricocks,  and  boil  them  mgetlier 

rile  in  the  Jdly,  and  thev  jelly  very  well 

put  them  mto  Pots  or  Glaffes!  with  Pa- 
peis  clofe  to  them. 

Ez 


To 
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r i.  ; 1 ’ , 

To  make  Apricock  Clear- 
Cakes. 

-5,  I ► . 

^r^AKE  about  three  Dozen  of  Apri- 
cocks,  pare  them,  and  put  thereto 
a Pound  of  fine  Sugar,  and  boil  them  to 
Pieces  j then  put  to  them  two  Quarts  of 
Codling -Jelly,  boil  them  together  very 
faft  for  a Quarter  of  an  Plour  • run  it 
thro’  a Jelly -bag,  and  to  a Pint  of  Jelly 
put  a Pound  and  half  of  Sugar,  fifted 
thrp’  a Hair  Sieve  ; while  the  Jelly  boils, 
fhake  in  your  Sugar,  and  let  it  fcald  ’till 
the  Sugar  is  melted  j then  put  it  thro’  ^ 
thin  Strainer,  in  a broad  earthen  Pan  ; fill 
it  in  Pots,  and  dry  it  as  other  Clear - 
Cakes.  If  you  would  have  fome  with 
Pieces  in  them,  cut  fome  of  your  dried 
Quarters  fmall  ; and  when  the  Strainer 
has  taken  off  the  Scum,  take  fome  of  the 
Jelly  in  a Pan,  put  in  the  Pieces,  make 
it  fcalding  hot  again,  and  fill  it  out. 

O O ^ 


To 

V 
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make  A p R i C o c k-P  a s t e . - 

A K E two  Pound  of  Apricock^ 

I par’d,  and  a Pound  of  Sugar  fine 
beaten,  let  them  lie  in  the  Sugar  ’till  it 
is  melted  ; then  boil  it  well  and  mafii 
it  very  Imall  j put  to  it  two  Pints  of 
Codling-jelly  j let  it  boil  together  j and 
to  a Pound  of  it  put  a Pound  and  a 
Qiiarter  of  fitted  Sugar ; let  your  Pafie 
boil  before  you  put  your  Sugar  to  it,  theh 
let  it  fcaid  ’till  the  Sugar  is  melted  ; fill  it 
in  Pots,  and  dry  it  in  the  Stove,  turning 
it  as  other  Pafte. 

Ti?  make  Apple -Jelly  for  all  Sorts 
of  S W E E T-  M E A T S. 

F E T your  Water  boil  in  the  Pan 
you  make  it  in  ; and  when  the  Ap- 
ples are  pared  and  quartered,  put  them 
into  the  boiling  Water  ; let  there  be  no 
more  Water  tlian  juft  to  cover  them,  and 
let  it  boil  as  faft  as  pofiable  j when  the 
Apples  are  all  to  pieces,  put  in  about  a 
Qiiart  of  Water  more  j let  it  boil  at  lead; 

half 
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half  an  Hour  j and  then  run  it  through 
a Jelly-bag:  in  the  Summer,  Codlings 
are  bed:  ; in  September ^ Golden  Runnets 
and  Winter  Pippins. 

'i*  -1* 

ftv.'i , 

To  make  Apricock-Jam. 

A K E two  Pound  of  Apricocks 
par’d,  and  a Pint  of  Codling- Jelly, 
boil  them  very  fad  together  ’till  the  Jelly 
is  almod  waded  j then  put  to  it  a Pound 
and  half  of  due  Sugar,  and  boil  it  very 
fad  ’till  it  jellies ; put  it  into  Pots  or 
Glades.  You  may  make  freda  Clear- 
Cakes  with  this,  and  Pippin-Jelly  in  the 
Winter. 


To  preferve  Green  Jennitins. 

CU  T out  the  Stalk  and  Nofe,  and 
put  them  in  cold  Water  on  a Coal- 
Fire  ’till  they  peel  ; then  put  them  in 
the  fame  Water,  and  cover  them  very 
clofe  ; fet  them  on  a dow  Fire  ’till 
they  are  green  and  tender  j then,  to  a 

Pound 
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Pound  of  Apples  take  Pound  and 
half  of  Sugar,  and  half , a Pint  ,of  Wa- 
ter ; boil  the  Syrup,  put  in.^the  Apple^‘ 
and  boil  them  fad,  ’till  they  are  verjr 
clear,  and  the  Syrup  very  thick,  al- 
moft  at  a Candy;  then  put  ^in  half  a 
Pint,  or  more,  of  Codling  Jell)’,  and. 
the  Juice  of  a Lemon,  boil  it  ^ tril  it 
iellies  well,  and  put  them  in'  Pots  or 
GlalTes. 


T 0 dry  Green  Plums. 


A K E the  green  Amber  Plum, 
prick  it  all  over  with  a Pin ; 
make  Water  boiling  hot,  and  put  in  the 
Plums,  be  fure  you  have  fo  much 
Water,  that  it  be  not  cold  with  the 
Plums  going  in  ; cover  them  very  clofe, 
and  when  they  are  almoft  cold,  fet 
them  on  the  Fire  again,  but  not  to  let 
them  boil  ; do  fo  three  or  four  Times ; 
wlien  you  fee  the  thin  Skin  crack’d', 
fling  in  a handful  of  Allum  fine  bea- 
ten, and  keep  them  in  a Scald,  ’till  they 
begin  to  be  green,  then  give  them  a Boil 
clofe  cover’d  : when  they  are  green 

let 
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let  them  fland  all  Night  in  frelh  hot 
Water  j the  'next  Day  have  ready  as 
much  clarify’d  Sugar  as  will  cover  them  j 
drain  your  Plums,  put  them  into  the  9*/- 
rup,  and  give  them  two  or  three  Boils  ^ 
repeat  it  two  or  three  Days,  ’till  they 
are  very  clear ; let  them  ftand  in  their 
Syrup  above  a Week  ; then  lay  them 
out  on  Sieves,  in  a hot  Stove  to  dry : 
if  you  w'ould  have  your  Plums  green 
very  foon,  inflead  of  Allum,  take  Ver- 
digreafe  finely  beaten,  and  put  in  Vi- 
negar ; iliake  it  in  a Bottle,  and  put 
it  into  them  when  the  Skin  cracks  j let 
them  have  a boil,  and  they  will  be  very 
foon  green;  you  may  put  fome  of  them 
in  Codling-Jelly,  firfi;  boiling  the  Jelly 
with  the  Weight  in  Sugar, 


.’•ol  ot  .'J'  list  ^ "I  igt  .Vt  V*  •'Jt 

***  ***  »;•  s-  •?%  n*  * -• 


T 0 dry  Amber,  or  any  V'  h i t e 
Plums. 


SLIT  your  Plums  in  the  Seam; 

then  make  a thin  Syrup.  If  you 
have  any  Apricock  Syrup  left,  after 
your  Apricocks  are  dried,  put  a Pint 
of  Syrup  to  two  Quarts  of  Water;  if 

you 
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you  have  none,  clarify  fingle-refin’d 
j^voaf-Sugar,  and  make  a thin  Syrup  ; 
make  the  Syrup  fcalding  hot,  and  put 
in  the  Plums  j there  muft  be  fo  much 
Syrup  as  will  more  than  cover  the 
Plums  j they  mufl  be  kept  under  the 
Syrup,  or  they  will  turn  red  : keep  them 
in  a Scald  ’till  they  are  tender,  but  not 
too  foft ; then  have  ready  a thick  Syrup 
of  the  fame  Sugar,  clarified  and  cold,  as 
much  as  will  cover  the  Plums  ^ let  therri 
boll,  but  not  too  fad:,  ’till  they  are  very 
tender  and  clear,  fetting  them  fometimes 
off  the  Fire  3 then  lay  a Paper  clofe  to 
them,  and  fet  them  by  ’till  the  next  Day; 
then  boil  them  again ’till  the  Syrup  is 
very  thick  3 let  them  lye  in  the  Syrup 
four  or  five  Days,  then  lay  them  on 
Sieves  to  dry : you  may  put  fome  in 
Codling-Jelly,  firft  boiling  the  Jelly  with 
the  Weight  in  Sugar,  and  put  in  the 
Plums  hot  to  the  Jelly.  But  them  in 
Pots  or  Glafles, 
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I'd ary'^i. ACK  Pear-Plums,  orMuscLES, 
or  the  Gkeat  Moguls. 

STONE  your  Plums,  and  put  them 
in  a large  earthen  Pot,  make  a Syrup 
with  a Pound  of  fingle, refin’d  Sugar  and 
three  Pints  of  Water ; or  if  you  have  the 
, Syrup  the  White  Plums  are  dried  out  of, 
thin  It  with  Water,  it  will  do  as  well  as 
Sugar,  boil  your  Syrup  well,  and  when 
it  is  cold  enough  to  hold  your  Hand  in 
it,  put  it  to  the  Plums  ^ cover  them 
clofe,  and  let  them  ftand  all  Night ; 
heat  the  Syrup  two  or  three  Times,  but 
never  too  hot  j when  they  are  tender, 
lay  them  on  Sieves,  with  the  Slit  down- 
wards  to  dryj  put  them  in  the  Oven, 
made  no  hotter  then  it  is  after  Bread  or 
Pyes  come  out  of  it  3 let  them  fland  all 
Night  therein  3 then  open  them  and  turn 
them,  and  fet  them  in  a cool  Oven  again, 
or  in  an  hot  Stove,  for  a Day  or  tw'o  3 but 
if  they  are  tw^o  dry,  they  will  not  be 
i'mooth  3 then  make  a Jam  to  fill  them 
witli.  Take  ten  Pound  of  Plums,  the^ 
fame  Soit  of  your  Skins,  cut  them  off 
the  Stones,  put  to  them  three  Pound  of 
Powekr-fugar  3 boil  them  on  a flow  Fire, 
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keeping  them  ftirring  ’till  it’s  fo  flifF,  that 
it  will  lie  in  a Heap  in  the  Pan^  it  will 
be  boiling  at  lead  four  or  five  Hours ; lay 
it  on  earthen  Plates  j when  it  is  cold, 
break  it  with  your  Hands,  and  fill  your 
Skins  5 then  wafli  every  Plum,  and  wipe 
all  the  Clam  off  with  a Cloth  : as  you 
wafli  them,  lay  them  on  a Sieve  j put 
them  in  the  Oven,  make  your  Oven  as 
hot  as  for  your  Skins;  let  them  fland 
all  Night,  and  they  will  be  blue  in  the 
Morning.  The  great  white  Moguls  makes 
a fine  black  Plum ; done  them,  and  pat 
them  in  the  Syrup  with  or  after  the  black 
Plum  ; and  heat  the  Syrup  every  Day,  ’till 
they  are  of  a dark  Colour  ; they  will  blue 
as  well  as  the  Mufcles,  and  better  thani 
the  black  Pear-Plums.  If  any  of  thefe 
Plums  grow  rudy  in  the  Winter,  put 
them  into  boiling  Water ; let  them  lie 
no  longer  than  to  be  well  walk’d  ; lay 
them  on  a Sieve,  not  dngly,  but  one  on 
another,  and  they  will  blue  the  better  ; 
put  them  in  a cool  Oven  all  Night,  they 
will  be  as  blue  and  fredi  as  at  firft. 
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To  preferve  Black  PEAR-PLUMSi 
or  Damascenes. 

Ak.E  two  Pound  of  Plums,  and 
cut  them  in  the  Seam  3 then  take 
a Pint  and  half  of  Jelly  made  of  the 
fame  Plum,  and  three  Pound  and  a half 
of  Sugar  ; boil  the  Jelly  and  Sugar, 
and  fcuin  it  well  ; put  your  Plums  in  a 
Poii  pour  the  Jelly  on  them  fcalding 
hot  : when  they  are  almoft  cold,  heat 
them  again  3 fo  do  ’till  they  are  tender, 
and  then  let  them  Hand  two  or  three 
Days,  heating  them  every  Day  3 then 
boil  them  ’till  they  look  clear  and  jelly  : 
don’t  boil  them  too  fall:. 


» s ^ • 

To  preferve  White  Pear-Plums. 

SLIT  your  Plums,  arid  fcald  them  in 
a thin  Syrup  3 as  for  drying  them, 
jiut  them  in  a thick  Syrup  of  clarified 
Sugar,  as  much  as  will  cover  them  3 let 
them  boil  very  flow,  ’till  they  are  very 
rlear,  fometimes  letting  them  off  the 
Fire ; they  mult  have  the  Weight,  or 

fome- 
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feiTJetlmes  more,  of  clarified  Sugar  in 
the  Syrtip  : when  they  are  very  tender 
and  clear,  put  to  a Pound  of  Plums 
(when  they  are  raw)  a Pint  of  Apple- 
Jelly,  and  a Pound  of  fine  Sugar,  and 
boil  it  ’till  it  jellies;  before  your  Plums 
are  cold  put  them  into  the  Jelly,  but 
not  above  haU  the  Syrup  they  were 
boiled  in,  and  boil  them  together  ’till 
they  jelly  well : put  them  in  Pots  or 
Glaffes,  with  Papers  clofe  to  them. 
You  may  keep  fome  of  them  in  Syrup, 
and  put  them  in  jelly  as  you  ufe  them. 


To  make  White  Pea  r-P  t u m 
C L E A R-C  A K E S. 


Take  a good  Quantity  of  white 
Pear-Plums,  as  many  as  you  think 
will  make  three  Pints,  with  as  much 
boiling  water  as  will  cover  them;  boil 
them  very  fall:,  ’till  they  are  all  to  pieces; 
then  have  ready  three  Pints  of  Apple- 
Jelly,  and  put  it  to  the  Plums,  boiling 
them  very,  falb  together;  then  run  it  thro’ 
a Jelly-bag  : to  a Pint  put  a Pound  and 

half 
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half  of  lifted  Sugar ; firft  boil  the  Jelly 
and  fhake  in  the  Sugar;  let  it  fcald  on 
the  Fire ’till  it  is  melted  ; put  it  in  Pots 
in  the  Stove  ; dry  and  turn  it  as  other 
Clear-Cakes. 


‘To  make  White  Plum-Paste. 


A K E a Pound  of  fine  Sugar* 


and  a Pint  of  Water,  or  more, 
as  the  Quantity  you  intend  to  make, 
requires ; fet  it  on  the  Fire,  let  it  boil, 
and  fet  a Pan  of  Water  to  boil ; when 
it  boils,  put  in  your  Plums  ; let  them 
juft  boil,  and  then  take  them  out  with 
a Ladle,  as  they  flip  their  Skins  off ; 
take  off  the  Skins,  and  put  the  Plums 
into  the  Syrup ; do  this  as  faft  as  you 
can,  that  they  may  not  turn  : boil 
them  all  to  pieces ; and  to  a Quart  of 
Plums  put  a Pint  of  Apple-Jelly ; 
boil  them  well  together,  and  rub  it 
through  a Hair  Sieve ; to  a Pint  of  this 
put  a Pound  and  a half  of  lifted  Su- 
gar ; let  the  Jelly  boil  before  you  lhakc 
the  Sugar,  and  let  it  fcald  ’till  the  Sugar 


IS 
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is  well  melted ; ikin  it/  put  it  in  Pots, 
and  dry  it  in  the  Stove. 


^ ^ ”S"  B @ 


‘To  make  Red  Plum  Clear-Cakes. 

A K E white  Pear  - Plums,  half 
A white  and  half  black,  or  if  you. 
have  no  black,  one  third  of  Damfins, 
and  as  much  Water  as  will  cover  them; 
boil  them  very  well ; and  to  a Qu^art  of 
the  Plums,  put  a Quart  of  Apple-Jelly; 
boil  them  very  well  together;  run  it 
through  a Jelly-bag  ; to  a Pint  of  the 
Jelly,  put  a Pound  and  half  of  Sugar  ; 
let  the  Jelly  boil,  then  fliake  in>the 
Sugar ; let  it  fcald,  but  not  boil ; put 
it  thro’  a thin  Strainer  in  a broad  Pan^ 
to  take  off  the  Scum,  and  put  it  in  Pots 
in  a Stove  : when  it  is  candied,  turn  it 
as  other  Clear-Cakes  : you  may  make 
it  paler  or  redder,  as  you  belt  like,  with 
more  or  lefs  black  Plums. 
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make  Red  Plum-Paste, 


Take  half  white  and  half  reel 
Plums,  as  you  did  for  the  Clear- 
Cakes ; boil  them  with  as  much  Water 
as  will  cover  them ; then  to  a Quart  qf 
Plums  put  a Pint  of  Apple-Jelly ; let 
them  boil  well  together^  rub  it  through 
an  Hair  Sieve ; to  a Pint  of  Jelly  put 
in  a Pound  and  half  of  Sugar  ; boil  the 
Jelly,  and  fliake  in  the  Sugar ; let  it 
fcald  ’till  the  Sugar  is  melted,  flcin 
it  well,  and  fdl  it  in  Pots ; dry  it  as- 
other  Cakes  : you  may  put  fome  of 
this  in  Plates,  and  make  Fruit-Jam- 
bals. 


To  ^ry  Pl u M s like  the  F R e n c h P l u m s, 
'with  Stones  i?i  them. 

~\JU  HEN  you  have  laid  out  all  yoi;r 
Plums  that  are  to  be  ftopt,  put 
white  Pear-Plums,  or  any  large  black 
Plums,  in  an  earthen  Pot,  and  make 
your  Plum-Syrup. almoft  fcalding  hot; 
put  it  to  the  Plums,  and  fcald  the  Syrup 

every 
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every  Day  ’till  the  Plums  are  tender  and 
red ; then  lay  them  on  Sieves,  and  dry 
them  in  an  Oven,  turning  them  every 
Day  till  they  are  dry ; then  lay  them 
between  Papers,  and  keep  them  in  a dry 
Place. 

• To  dry  Peaches. 

STONE  the  largcft  white  Newingto?i 
Peaches,  and  pare  them,  and  have 
ready  a Pan  over  the  Fire  with  boiling 
Water ; put  in  the  Peaches,  and  let 
them,  boil  ’till  they  are  tender  •,  then  lay 
them  on  a Sieve  to  drain  out  all  the 
W-ater ; weigh  them,  and  lay  them  in 
the  Pan  you  boil  them  in,  and  cover 
them  with  their  Weight  in  Sugar;  let 
them  lie  two  or  three  Flours ; then 
boil  them  ’till  they  are  clear,  and  the 
Syrup  pretty  thick;  fet  them  by  co- 
vered, with  a Paper  clofe  to  them  ; the 
next  Day  fcald  them  very  well,  fetting 
them  off  the  Fire  and  on  again,  ’till  the 
Peaches  are  thorough  hot ; repeat  this 
for  three  Days;  then  lay  them  on  Plates 
to  dry,  and  turn  them  every  Day  ’till 
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’To  make  P e a c h-C  hips. 

T3ARE  the  Peaches,  and  cut  them  in 
thin  Chips;  to  four  Pound  of  Chips 
put  three  Pound  and  a half  of  fine 
beaten  Sugar;  let  the  Sugar  and  Chips 
lie  a little  while,  ’till  the  Sugar  is  well 
melted,  then  boil  them  faft  ’till  they  are 
clear;  about  half  an  Hour  will  do  them 
enough  ; fet  them  by  ’till  the  next  Day, 
then  fcald  them  very  well  two  Days, 
and  lay  them  on  earthen  Plates  in  a 
Stove  ; fift  on  them  fine  Sugar  through 
a Lawn  Sieve  ; turn  them  every  Day, 
fifting  them  ’till  almoft  dry ; then  lay 
them  on  a Sieve  a Day  or  two  more  in 
the  Stove  : lay  them  in  a Box  clofe 
together,  and  when  they  have  lain  fo  a 
Week,  pick  them  afunder,  that  they 
may  not  be  in  Lumps. 


To 
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To  prefervc  or  dry  N*utmeg-Peaches. 

pEEL  the  Peaches,  and  put  them  in 
boiling  Water;  let  them  boil  a Quar- 
ter of  an  Hour;  lay  them  to  drain, 
weisfh  them,  and  to  a Pound  of  Peaches 
put  a Pound  of  fine  Sugar  beaten  very 
fmall;  when  the  Sugar  is  pretty  well 
melted,  boil  them  very  faff  ’till  they  are 
clear  ; fet  them  by  ’till  they  are  coid ; 
then  fcald  them  very  well ; take  to 
every  Pint  of  Peach  a Pint  of  Codling- 
Jelly  and  a Pound  of  Sugar;  boil  it 
’till  it  jellies  very  well,  then  put  in  the 
Peaches  and  half  the  Syrup ; let  them 
boil  faft ; then  put  them  in  Pots  or 
GlalTes  : if  you  would  dry  them,  fcald 
them  three  or  four  Days,  and  dry  them 
out  of  their  Syrup. 


To  prferve  Cucumbers. 


Take  Cucumbers  of  the  fame 
Bignefs  that  you  would  to  pickle; 
pick  them  frefh,  green,  and  free  from 
Spots  ; boil  them  in  Water  ’till  the^ 
are  tender  ; then  run  a Knitting-needle 
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through  them  the  long  Way,  and  fcrape 
off  all  Roughnefs,  then  green  them, 
which  is  done  thus  : let  your  Water 
be  ready  to  boil,  take  it  off  and  put 
in  a good  Piece  of  Roach- Allum  ; fet  it 
on  the  Fire,  and  put  in  the  Cucumbersj 
cover  them  clofe  ’till  you  fee  they  look 
green ; weigh  them,  and  take  their 
Weight  in  fingle-refin’d  Sugar  clarified; 
to  aPound  of  Sugar  put  a Pint  of  Water; 
put  your  Cucumbers  in  ; boil  them  a 
little  clofe  cover’d  ; fet  them  by,  and 
boil  them  a little  every  Day  for  four 
Days;  then  take  them  out  of  your 
Syrup,  and  make  a Syrup  of  double- 
refined  Sugar,  a Pound  of  Sugar  and 
half  a Pint  of  Water  to  every  Pound  of 
Cucumbers  ; put  in  your  Cucumbers, 
and  boil  them  ’till  they  are  clear;  then 
put  in  the  Juice  of  two  or  three  Le- 
uions,  and  a little  Orange-flower-water, 
and  give  them  a Boil  all  together  : you 
may  either  lay  them  out  to  dry,  or  keep 
them  in  Syrup  ; but  every  Time  you 
take  any  out,  make  the  other  Raiding 
hot,  and  they  will  keep  two  or  three 
Years. 


To 
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To  dry  Green  Figs. 

Take  the  white  Figs  at  the  full 
Bignefs,  before  they  turn  Co- 
lour j lilt  them  at  the  Bottom  j put  your 
Figs  in  fcalding  Water;  keep  them  in  a 
Scald,  but  not  boil  them ’till  they  are 
turned  yellow  ; then  let  them  Hand,  till 
they  are  cold  ; they  muft^  be  clofe  co- 
vered, and  fomething  on  them  to  keep 
them  under  Water;  fet  them  on  the 
Fire  again,  and  when  they  are  ready 
to  boil,  put  to  them  a little  VerdigreaXe 
and  Vinegar,  and  keep  them  in  a Scald 
’till  they  are  green  ; then  put  them  in 
boiling  Water;  let  them  boil  till  they 
are  very  tender ; drain  them  well  from 
the  Water,  and  to  every  Pound  cla- 
rify a Pound  and  half  of  fingle-refined 
Sugar ; and  when  the  Sugar  is  cold 
put  in  the  Figs ; let  them  lie  all  Night 
in  the  cold  Syrup ; the  next  Day  boil 
them  ’till  they  are  very  clear,  and  the 
Syrup  thick,  and  fcald  them  every  Day 
for  a Week  ; then  lay  them  to  dry  in  a 
Stove,  turning  them  every  Day;  weigh 
your  Figs  when  they  are  rav/ ; and 
when  you  clarify  ygur  Sugar,  put 

half 
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half  a Pint  of  Water  to  a Pound  of  Su- 
gar : if  your  Figs  grow  too  dry,  you 
may  put  them  in  iheir  Syrup  again,  they 
will  look  new  to  the  End  of  the  Year. 


To  dry  Black  Figs. 


wiv-  Bottom  ; put  them  into  boil- 
ing Water,  and  boil  them  ’till  they  are 
very  tender  ^ drain  them  well  from  the 
Water  j then  make  a Syrup  of  clarifi- 
ed Angle  refin’d  Loaf-Sugar,  with  their 
Weight,  and  half  a Pint  of  Water  to 
a Pound  of  Sugar  ; when  the  Syrup  is 
cold  put  in  your  Figs ; let  them  lie  all 
Night ; the  next  Day  boil  them  ’till  they 
are  very  clear,  and  fcald  them  every  Day 
’till  the  Syrup  is  very  thick ; then  lay 
them  out  as  you  ufe  them  ; but  heat  the 
Syrup  after  you  have  taken  fome  out,  or 
they  will  not  keep:  if  they  grow  too  dry, 
you  may  put  them  in  the  Syrup  again, 
fcald ing  the  Syrup. 


the  Figs,  and  flit  them  at 
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To  preferve  Grapes. 

PEEL  the  Grapes  and  flone  them; 

put  them  in  a Pan,  cover  them  very 
clofe  3 iirft  let  them  boil,  and  fet  them 
fometimes  on  and  off  the  Fire,  ’till  they 
are  very  green  ; then  drain  all  the  Juice 
from  them  3 and  to  a Pint  of  Grapes  put 
a Pound  and  a half  of  Sugar,  and  half  a 
Pint  of  Apple- Jelly  3 let  them  boil  very 
fafl;  ’till  they  are  clear,  and  jelly  very 
well : put  them  in  Pots  or  Glaffes,  with 
Paper  clofe  to  them. 


‘Z’o  dry  Grapes. 


^ I '^AKE  the  large  Bell-Grapes,  juff 
before  they  are  ripe  3 ffone  them  in 
Bunches,  and'  put  them  into  Icalding 
Water,  covering  them  clofe  with  Vine- 
Leaves,  and  a Covet  on  the  Pan  3 keep 
them  in  a Scald,  putting  them  on  and 
off  the  Fire  ’till  they  are  green  3 then 
give  them  a Boil  in  the  Water,  drain 
them  on  a Sieve,  and  to  every  Pound 
of  Grapes  make  a thick  Syrup  of  a 

Pound 


( 48  ) 


Pound  and  a half  of  clarified  Sugar  j and 
when  the  Syrup  is  cold,  put  in  the  Grapes, 
and  fcald  tlicm  every  Day  ’till  the  Syrup 
is  thick,  but  never  let  them  boil  j then 
lay  them  on  earthen  Plates,  and  fift  them 
very  well  with  Sugar ; dry  them  in  a 
Stove,  and  turn  and  lift  them  every  Day. 


dj'y  Barberries. 

A K E Barberries,  done  them,  and 


tie  them  in  Punches,  or  loofe  in 
Sprigs,  which  you  pleafe  j weigh  them, 
and  to  every  Pound  of  Barberries  clarify 
two  Pound  of  Sugar  ; make  your  Syrup 
with  fomething  more  than  half  a Pint  of 
Water  to  a Pound  of  Sugar ; put  the 
Barberries  into  the  Syrup  when  it  is 
fcalding  hot;  fet  it  on  the  Fire,  and  let 
them  juff  boil ; then  fet  them  by,  with 
a Paper  dole  to  them  ; the  next  Day 
make  them  fcalding  hot,  doing  fo  for 
two  Days ; but  be  lure  they  never  boil 
after  the  fird  I'inie  ; when  they  are 
cold,  lay  them  out  on  Earthen  plates ; 
fift  them  well  with  Sugar,  and  the 
next  Day  turn  them  on  a Sieve ; fift 


them 
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them  again,  and  turn  them  every  Day 
’till  they  are  dry : your  Stove  muft  not 
be  too  hot. 


If 


egg- 


To  prefervs  Barberries. 

I 

STONE  the  Barberries  in  Sprigs ; and 
to  a Pound  of  Barberries  make  a 
Syrup  of  a Pound  and  a half  of  fine  Su- 
gar, with  half  a Pint  of  Water  to  a Pound 
of  Sugar:  put  the  Barberries  in  the  Syrup, 
and  let  them  have  a Boil ; fcald  them 
every  Day  for  four  or  five  Days,  but  don’t 
let  them  boil : put  them  in  a Pot,  and 
when  you  ufe  any,  heat  the  refi,  or  they 
will  not  keep. 


To  make  Barberry -Drops, 

j ^ A K E a good  Quantity  of  Bar- 
^ berries,  ftrip  them  off  the  Stalks ; 
put  to  them  a little  Water,  to  keep  them 
from  burning  j boil  them,  and  mafh 
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them  as  they  boil,  till  they  are  very  dry; 
then  rub  them  through  an  Hair  Sieve, 
and  aftervv^ards  drain  them  through  a 
Strainer,  that  there  may  be  none  of  the 
black  Nofes  in  it ; make  it  fcalding  hot, 
and  to  half  a Pint  of  tite  Pulp  put  a 
Pound  of  the  fifted  Sugar  ; let  it  fcald, 
and  drop  it  on  Boards  or  Glafles  ; then 
put  it  in  a Stove,  and  turn  it  when  it  is 
candied. 


To  jnake  White  Quince  Marmalet. 

PARE  Quinces,  and  quarter  them, 
putting  as  much  Water  as  will 
cover  them,  and  boil  them  all  to  Pieces 
to  make  Jelly  ; run  it  through  a Jelly- 
bag  ; then  take  a Pound  of  Quince,  pare, 
quarter,  and  cut  out  all  the  hard  of  it ; 
and  to  a Pound  of  Quinces  put  a Pound 
and  a half  of  Sugar  fine  beaten,  and  half 
a Pint  ot  Water,  and  let  it  boil  ’till  it  is 
very  clear  ; keep  it  fiirring,  and  it  will 
break  as  much  as  fliould  be ; when  the 
Sugar  is  boiled  to  be  very  thick,  almoft 
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a Candy,  put  half  a Pint  of  Jelly,  and 
let  it  boil  very  fail  ’till  it  jellies : as  foon 
as  you  take  it  of},  put  in  the  Juice  of  a 
Lemon ; flcim  it  well,  and  put  it  in  Pots  or 
Glaffes : it  is  the  better  for  having  Lumps 
in  it. 

To  make  Red  Quince  Marmalet. 

PARE  the  Quinces,  quarter  them, 
and  cut  out  all  that  is  hard  j to  a 
Pound  of  Quinces  put  in  a Pound  and  a 
half  of  Sugar,  and  half  a Pint  of  Juice 
of  Barberries,  boiled  with  Water,  as  you 
do  Jelly,  or  other  Fruit ; boil  it  very 
faff,  and  break  it  very  fmall ; when  it 
is  all  to  pieces,  and  jellies,  it  is  enough  : 
if  you  would  have  the  Marmalet  of  a 
very  fine  Colour,  put  a few  black  Bul- 
lace  to  the  Barberries  when  you  make  the 
Jelly. 


To 
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To  preferw  Whole  Quinces. 

Take  a Pound  of  Quince  pared 
and  quartered,  cut  out  all  the 
hard,  put  to  it  a Pound  of  fine  Sugar 
and  half  a Pint  of  Water,  and  let  it  boil 
very  faft  ’till  it  is  all  to  pieces  j take  it 
, off  the  Fire,  and  break  it  very  well, 
that  there  be  no  Lumps  in  it ; boil  it 
’till  it  is  very  thick  and  well  jellied  ; 
then  take  fine  Muflin,  and  put  your 
Quinces  into  it,  and  tie  it  up  round. 
This  Quantity  will  make  three  Quinces. 
Set  them  into  three  Pots,  or  China  Cups, 
that  will  jufl  hold  one  j cut  off  the  Stalk- 
end  of  the  Quince,  and  put  it  in  the  Pot 
or  Cup  to  make  a Dent  in  the  Quince, 
that  it  may  be  like  a whole  Quince  j let 
them  ftand  two  or  three  Days,  that  they 
may  be  very  ftiff  s take  them  out  of  the 
Muflin,  and  make  a ftrong  Jelly  with 
Apples  and  Quinces  : take  two  Pints  of 
Jelly  and  two  Pound  of  Sugar,  boil  it 
faft  ’till  it  jellies  very  well  j then  put  in 
the  Quinces,  and  let  them  have  two  or 
three  Boils  to  make  them  hot ; put  them 
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in  Pots  or  Glaffes,  with  Paper  clofe  to 
them. 


J’o  make  Quince  Chips. 


PARE  the  Quinces,  and  flice  them 
into  Water;  put  them  into  boiling 
Water  ; let  them  boil  fafl:  ’till  they  are 
very  tender,  but  not  fo  faft  as  to  break 
them  : take  them  out  with  a Skimmer, 
lay  them  on  a Sieve  ’till  they  are  wefi 
drained,  and  have  ready  a very  thick 
Syrup  of  clarified  Sugar  ; put  them  into 
as  much  as  will  cover  them,  then  boil 
them  ’till  they  are  very  clear,  and  the 
next  Day  fcald  them  ; and  if  you  fee 
they  want  Syrup,  put  in  a Pint  more, 
but  let  it  be  very  thick  : leald  them 
twice  more,  then  lay  them  out  on  earthen 
Plates  in  a Stove,  lift  them  well  with 
Sugar : turn  them  and  fift  them  ’till 
they  are  dry. 
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To  make  Q^ui nce -Paste. 

A.RE  the  Qmnces,  and  quarter  them  j 


to  a Pound  of  Qmnce  put  half  a 
Pound  of  Sugar,  and  half  a Pint  of  Water  j 
boil  it  fafc  'till  the  Quinces  are  all  to 
pieces  ; then  rub  it  very  fine,  ’till  there 
be  no  Lumps  in  it,  and  put  it  to  a Pint 
of  Jelly  of  Quince,  boiled  with  as  much 
Water  as  will  cover  them,  and  run  thro’ 
■a  Jelly-bag;  boil  the  Quinces  Jelly  toge- 
ther, and  to  a Pint  of  it  put  a Pound  and 
a Quarter  of  fine  Sugar,  let  it  fcald,  but 
not  boil,  'till  the  Sugar  is  melted ; fkim 
it,  ard  put  it  in  the  Stove  ; turn  it  when 
it  is  candied  ; twice  turning  will  do. 


To  make  Quince  Clear  Cakes. 

PARE,  quarter,  and  boll  the  Quince 
with  as  much  Water  as  will  cover 
it,  putting  in  a little  more  as  it  boils, 
but  not  too  much  ; let  it  be  a very  ftrong 
Jelly,  and  run  it  through  a Jelly-bag ; 
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put  a Pound  and  a half  of  the  fined: 
fifted  Sugar  to  a Pint  of  Jelly  j let  the 
Jelly  boil,  then  put  in  the  Sugar,  and 
let  it  fcald  ’till  the  Sugar  is  melted  ; then 
put  it  through  a Strainer,  laid  in  a bioad 
Earthen-pan  ; fill  it  in  little  Pots,  and 
when  it  is  hard  candied,  turn  it  on 
Glafies  as  other  Clear  Cakes  : colour 
the  Jelly,  if  you  would  have  any  red 
Quince  Clear  Cakes,  with  the  Jelly  of 
black  Bullace,  and  let  it  boil  alter  the 
red  is  in,  before  you  put  in  the  Sugar, 


To  preferve  Golden  or  Kentish 
Pippins. 

T)  OIL  the  Rind  of  an  Orange  very 
^ tender,  and  let  it  lie  in  Water  two 
or  three  Days  then  make  a ftrong  Jelly 
with  Pippins,  and  run  it  through  a 
Jelly -bag.  Take  Golden-Pippins,  pare 
them,  and  fcoop  out  all  the  Coar  at 
the  Stalk-End  : to  twelve  Pippins  put 
two  Pounds  of  Sugar  and  three  Quarters 

of 
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of  a Pint  of  Water,  boll  the  Sugar  and 
fkim  it;  put  in  the  Pippins  and  the 
Orange  Rind  cut  into  thin  Slices ; let 
them  boil  as  fafl.  as  they  can  ’till  the 
Sugar  is  very  thick,  and  almoft  a Candy; 
then  put  in  a Pint  of  the  Pippin-Jelly, 
and  boil  them  very  fall;  ’till  they  jelly 
very  well  ; then  put  it  the  Juice  of  a 
Lemon,  give  it  one  boil,  and  put  them 
in  Fois  or  Glaffts,  with  the  Orange 
mixed  with  them.  The  Kcntifli  Pip- 
pins are  better  in  Quarters  than  whole. 


To  prefer've  Whole  Oranges  or 
■ 1-  ■ Lemons. 


ASP  them  very  thin,  juft  the  Out- 
fide  Rind  off; 'lay  them  in  Water 
twenty- four  Hours;  then  fet  them  on 
the  Fire  with  a good  Quantity  of  Water; 
let  them  boil  ’till  they  are  very  tender  ; 
then  put  them  in  cold  Water  again,  and 
let  them  ‘he  i two'  Days  ; the  Lemons 
ntx'd  not  lie  but  one  Day ; then,  to  four 
Oranges  or  Lemons  put  two  Pound  of 
fine  Sugar  and  a Pint  of  Water ; boil 
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and  flclm  Ir,  and  when  it  is  cold,  put 
in  the  Oranges  or  Lemons,  and  let 
them  lie  four  or  five  Days  in  cold  Sy-  - 
rup;  then  boil  them  ’till  they  are  clear; 
fet  them  by  in  an  Earthen-Pan  a Day 
or  two  more ; then  boil  them  again, 
and  put  them  in  Jelly,  thus  : take  Pip- 
pin-Jelly, and  to  a Pint  put  a Pound 
of  fine  Sugar ; boil  it  ’till  the  Jelly  is 
very  firong ; then  heat  your  Oranges, 
and  put  them  to  the  Jelly,  with  half 
their  Syrup  ; boil  them  very  fafi;  a Quar- 
ter of  an  Hour;  when  you  take  them 
off  the  Fire,  put  in  the  Juice  of  two 
» or  three  Lemons ; put  them  in  Pots 
that  will  hold  the  Jelly  : to  four  Oranges 
you  may  put  one  Pint  and  a Jialf  of 
Jelly,  and  one  Pound  and  a half  of  Sugar. 
Lemons  mufi:  be  done  by  themfelves. 
Sevil  Oranges  and  Malaga  Lemons  are 
bell. 
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To  dty  Oranges  in  Knots,  cr 
Le  MON  s. 

ASP  the  Oranges  or  Lemons  with 
a ll.iarp  Koie,  as  thin  ana  as 
imal!  as  you  can,  and  break  tlie  Ralp- 
hig  as  little  as  you  can,  tl^at  the  Out- 
/Kle.Pvittd  may  D ake  tut  two  or  three 
Knots  ; then  cut  tlie  Oranges,  and 
pick  out  all  the  Meat  j and  tlie  white 
Rind  makes  another  Sort  of  Knots : 
let  both  the  Rinds  lie  two  Days  in  a 
Sieve,  or  broad  Pan,  before  you  boil 
them,  or  they  will  break  j then  put  them  ^ 
in  cold  Water,  and  boil  them  about  an 
flour  j let  them  drain  well  from  the 
Water,  and  clarify  as  much  fingle  re- 
fined Sugar  as  will  cover  them  very 
well;  when  the  Syrup  is  cold  put  them 
in,  and  let  them  hand  four  or  five 
Days  5 dry  them  out  as  you  ufe  them  ; 
and  when  you  take  any  out  to  dry, 
boil  them  w'hich  you  leave  in  the  Sy- 
rup. They  mufl;  be  candied  out  thus : 
take  as  many  as  you  defire  to  dry  ; 
the  vvhite  halves  mufl  be  cut  in  Rings, 
or  Quarters,  as  you  like  them  \ then 


(■  59  ) 

take  as  much  clarified  Sugar  as  will 
cover  them  ; boil  them  very  fall;  a great 
while,  ’till  the  Sugar  flialL  blow,  which 
you  may  fee,  if  you  put  in  a Ladle 
with  Holes,  and  blow  through,  you 
wull  fee  the  Sugar  fly  from  the  Ladle  j 
then  take  it  off  and  rub  the  Candy 
againfl;  the  Fan  Sides,  and'  round  the 
Bottom,  ’till  the  Sugar  looks  oily  i 
then  put  them  out  on  a Sieve,  to  let  the 
Sugar  run  from  them  ; and  as  quick  a§ 
poffible  lay  them  in  Knots  on  another 
Sieve ; fet  them  in  a Stove,  they  will 
be  dry  in  an  Hour  or  two  : if  you  do 
but  a few  at  a Time,  the  Syrup  you 
put  to  them  at  firft  will  do  them  out. 
Whole  Oranges  or  Lemons  are  done 
the  fame  Way,  only  boil  the  whole 
after  they  are  rafped,  and  cut  a Hole 
at  the  Top,  and  pick  out  all  the  Meat 
after  they  are  boiled,  and  'before  they 
are  put  in  the  Syrup  j and  wdien  they 
are  laid  on  a Sieve  to  dry,  put  the 
Piece  in  again. 
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To  make  China  Chips. 

^ UT  the  Rind  of  China  Oranges 
in  long  Chips,  but  very  thin,  and 
with  none  of  the  White  : boil  them  in 
Water ’till  they  are  very  tender ; then 
drain  them,  and  put  them  into  a very 
thick  cold  Syrup  of  clarified  Sugar  ; 
let  them  lie  a Day  or  two  j then  fcald 
them,  and  when  they  are  cold  lay  them 
to  dry  on  earthen  Plates  in  a Stove. 

Oranges  will  do  the  fame  Way, 
if  you  like  them  with  a little  Sugar, 
and  very  bitter. 

AtSf  **  A A Sf 

To  make  Orange  Paste. 

Rasp  the  Oranges,  and  you  may 
make  the  Outfide  for  Knots  ; 
then  cut  the  Oranges,  and  pick  out  all 
the  Meat,  and  all  the  Stones  from  the 
Meat ; boil  the  white  Rinds  very  ten- 
der, drain  them  well,  and  beat  them 
fine  ; to  a Pint  and  half  of  the  Meat 
put  a Pound  of  the  beaten  Rind  ; mix 
it  well,  make  it  Raiding  hot;  then  put 

in 
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in  three  Pound  of  fine  Sugar  fifted 
through  an  Hair  Sieve  ^ hir  it  well  in, 
and  fcald  it  ’till  the  Sugar  is  well 
melted  ; then  put  in  the  Juice  of  three 
large  Lemons  : put  the  Pafte  in  flat 
eajthen  Pans,  or  deep  Plates  ; fet  it  in 
the  Stove  ’till  it  is  candied  ; then  drop 
it  on  GlaflTes  : lett  what  is  too  thin 
,to  drop  Hand  ’till  ’tis  candied  again  : 
once  turning  will  dry  it.  Sev//  Oranges 
makes  the  befl. 


‘To  make  Orange-Drops. 

Take  about  a Dozen  Oranges, 
fqueeze  out  the  Juice  boil  the 
Rind  very  tender,  cut  out  mofl  of  the 
white,  and  beat  the  yellow  Rind  very 
fine  ; rub  it  through  an  Hair  Sieve,  and 
to  a Pound  of  the  Pulp  put  a Pound 
and  a half  of  fine  Sugar,  fifted  thro’ 
an  Hair  Sieve ; mix  it  well  in,  and 
put  in  the  Juice  ’till  you  make  it  thin 
enough  to  drop  from  a Tea-Spoon  : 
. Drop  it  o'n  GlalTes,  and  fet  it  by  the 
Eire ; let  it  fland  there  about  two 
Hours,  and  then  put  it  in  a Stove;  the 

next 
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next  Day  turn  it  : it  will  be  dry  in 
.twenty-four  Hours. 

r 

To  make  Orange-Marm a'let ^ 

I t 

^"O  A S the  Oranges,  cut  out  the 
JA.  Meat,  boil  the  Rinds  very  tender, 
and  beat  them  very  fine  j then  take 
three  Pound  of  fine  Sugar  and  a Pint 
of  Water,  boil  and  fkim  it ; then  put 
in  a Pound  of  Rind,  boil  it  fafl;  ’till 
the  Sugar  is  very  thick  ; then  put  in  a 
Pint  of  the  Meat  of  the  Orange,  (the 
Seeds  being  picked  out)  and  a Pint  of 
.very  flrong  Pippin-Jelly  ; boil  a'l  to- 
gether very  fall,  ’till  it  jellies  very  well, 
v/hich  will  be  half  an  Hour;  then  put 
it  in  Pots  or  Glafles,  wdth  Papers  cl ofe 
to  it. 

^ e:;.  i};-  ^ ^ ^ ^ ^ 

To  Or  ANGE  or  Lemon  Clear- 

Cakes. 

AKE  a very  ftrong  Pippin-Jelly  ; 
i.  vj-  when  it  is  run  through  a Jelly- 
bag,  take  a Qnart  of  Jelly,  and  the 

Meat 


( .^3  ) 

^Teat  of  three  or  four  Oranges,  holl 
them  tcgether,  and  rub  it  thro’  ajeliy- 
bag  again  j then  take  a Quarter  of  a 
Pint  of  Grange  Juice,  a Quarter  of  a 
Pound  of  fine  Sugar,  and  lot  it  have  a 
Boil ; then  put  it  into  your  Jelly,  but 
firil;  meafure  your  Jelly ; put  half  .the 
Syrup  of  the  Oranges  to  a Pint  of 
Juice,  and  the  Outfide  of  an  Orange, 
boiled  in  two  or  three  Waters,  and 
flared  very  fine  ; make  them  fcalding 
hot  together  j then  to  a Pint  of  Jelly 
take  a Pound  and  a half  of  Sugar, 
boiling  the  Sugar  to  a Candy ; then  put 
in  your  Jelly,  but  not  altogether;  bej 
caufe.  if  it  all  boil  in  the  hot  Sugar, 
it  will  not  dry  : as  foon  as  it  has  done 
boiling,  put  in  the  reft,  fet  it  over  the 
Fire  ’till  all  the  Candy  is  w'ell  melted; 
but  take  Care  it  does  not  boil;  then  fill 
it  in  little  Pots,  dry  and  turn  it  on 
Glaffes,  as  other  Clear-Cakes.  Lemons 
are  done  the  fame  Way.  , 
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^0  make  Pomegranate  Clear- 
CaK£S. 

Make  a flrong  Pippin-Jelly,  and 
nice  a Lemon  into  it.  Rind  and 
all ; boil  it  well,  and  run  it  through  the 
Jelly-bag  again  ; then  colour  it  as  you 
like  it : to  a Pint  of  the  Jelly  take 
half  a Qiparter  of  Orange  Syrup,  made 
as  for  Orange  Clear-Cakes ; let  it  have 
a Boil  together,  and  boil  a Pound  and 
a half  of  Sugar  to  a Candy  ; put  your 
Jelly  to  the  Candy,  a little  at  a Time, 
till  the  Sugar  has  done  boiling,  then 
put  in  all  the  reft  5 fcald  it  ’till  the 
Candy  is  well  melted,  fill  it  in  Pots, 
and  dry  it  as  other  Clear-Cakes. 

The  Colour  is  made  thus  : take  as 
much  Carmine  as  you  can  have  for 
Half-a-Crown,  put  to  it  two  Ounces 
of  Sugar,  and  as  much  Water  as  will 
wet  it ; give  it  a Boil,  and  then  colour 
your  Jelly  with  it. 
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To  make  Orange  Halves,  or 
a R T E R s,  with  the  Meat  in 

them, 

Rasp  the  Oranges  round  and  thin, 
cut  them  in  Halves,  pick  out  the 
Meat,  boil  the  Halves  very  tender, 
then  take  half  of  them  that  are  cleared: 
and  bed,  and  put  them  /n  a thick  cold 
Syrup,  as  much  as  will  cover  them  ; 
the  Syrup  mud  be  made  with  fine 
Sugar,  half  a Pint  of  Water  to  a Pound 
of  Sugar ; beat  the  other  half  of  the 
Rinds  very  fine ; pick  the  Seeds  out  of 
the  Meat  j and  to  a Pint  of  the  Meat 
put  half  a Pound  of  the  beaten  Rinds  ; 
fcald  it  very  well,  and  dir  it  into  a 
Pound  and  a half  of  fifted  Sugar , 
fcald  it  ’till  the  Sugar  is  well  melted  j 
put  in  the  Juice  of  a Lemon  or  two  j 
fet  it  in  a broad  earthen  Pan  in  a 
Stove  when  the  half  Orange  Rinds 
have  lain  three  or  four  Days  in  the 
Syrup,  boil  them  very  fad  ’till  they 
are  clear,  and  the  Syrup  very  thick ; 
when  they  are  cold,  lay  them  out  on 
earthen  Plates  in  a Stove ; the  next 
pay,  if  you  think  they  have  not  Sugar 
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Enough  on  them,  dip  them  in  the  Syrup 
that  runs  from  them  ; they,  muft  not 
have  dry  Sugar  on  them,  but  only  a 
Glofs ; before  they  are  quite  dry,  fill 
them  with  the  Meat;  fet  them  on  a 
Sieve,  to  dry  in, a Stove,  which  will  be 
ip  a Day  or  two.  ' q — 

preferve  Citrons. 

e 

Take  the  large/t  Malaga  Ci- 
trons, cut  them  in  four  Qi^arters, 
ferape  the  Rind  a little,  but  not  all 
the  yellow  off ; cut  out  all  the  Meat ; 
lay  them  in  Water  all  Night ; then 
boil  them  Very  tender,  and  lay  them 
in  Water  another  Night;  then  drain 
them  very  well,  and  to  three  Pound 
of  Citron  take  four  Pound  of  fine 
Sugar  and  two  Quarts  of  Water  ; make 
the  Sugar  and  Water  juft  warm,  put 
in  the  Citron,  boil  it  half  an  Hour,  and 
fet  it  by  ’till  the  next  Day  ; then  boil 
it  ’till  it  is  very  clear,  and  put  in  a 
Pound  more  of  Sugar,  juft  wet  with 
Water,  boiling  it  faft  ’till  it  is  melted  : 

put 
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put  in  the  Juice  of  four  Lemons,  and 
put  it  up  in  large  Pots. 


'To  make  Citron  MaRmalet. 

Boil  the  citron  very  tender,  cut 
off  all  the  yellow  Rind,  beat  the 
white  very  well  in  a Tray,  or  wooden 
Rowl,  Hired  the  Rind,  and  to  a Pound 
of  the  Pulp  and  Rind  take  a Pound 
and  a half  of  Sugar,  and  half  a Pint 
of  Water  ; when  it  boils,  put  in  the 
Citron,  boil  it  very  fall;  ’till  it  is  clear  ; 
then  put  in  half  a Pint  of  Pippin-Jelly, 
and  boil  it  ’till  It  jellies  very  well  ; tl  ei 
put  in  the  Juice  of  a Lemon  : put  it  in 
Pots  or  Glaffes. 


To  candy  Orange  Flowers. 


Take  the  Flowers  full  blown, 
pick  the  white  Leaves,  and  put 
them  in  Water  an  Hour  or  two  ; then 
put  them  in  to  boilingWater,  letting  them 
boil ’till  they  are  tender  3 then  dram 
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them  from  that  Water,  and  let  them  lie 
in  cold  Water,  ’till  you  make  a Syrup 
of  very  fine  Sugar,  as  much  as  you 
think  will  cover  them ; to  a Pound  of 
Sugar  put  three  Quarters  of  a Pint 
of  Water ; and  when  the  Syrup  is 
cold,  put  in  the  Leaves,  and  let  them 
lie  all  Night;  fcald  them  the  next  Day, 
and  let  them  lie  in  the  Syrup  two  or 
three  Days  ; then  make  a Syrup,  (if 
you  have  a Pound  of  the  Flowers) 
with  a Pound  and  half  of  fine  Sugar 
and  half  a Pint  of  Water;  boil  and 
fkim  it,  and  when  it  is  cold,  drain  the 
Flowers  from  the  thin  Syrup,  and  put 
them  in  the  thick ; let  them  lie  two 
or  three  Days ; then  make  them  juft  hot, 
and  in  a Day  or  two  more  lay  them 
out  on  Glafies  : fpread  them  very  thin, 
fift  them  with  fine  Sugar,  and  put  them 
in  a Stove  ; four  or  five  Hours  will 
dry  them  on  one  Side ; then  ferape  them 
on  Paper  with  the  wet  Side  uppermoft, 
and  fet  them  in  a Stove  ’till  they  are 
almofi;  dry;  then  pick  them  afunder, 
and  let  them  be  in  a Stove  ’till  they  are 
quite  dry  : you  may  put  fome  of  them 
in  Jelly,  if  you  like  it. 


( 6g  ) 

To  fnake  Rock  Sugar. 

Take  a red  earthen  Pot,  that 
will  hold  about  four  Quarts, 
(thofe  Pots  that  are  fomething  lefs  at 
the  Top  and  Bottom  than  in  the 
Middle)  flick  it  pretty  thick  with  the 
Sticks  of  a white  Whifk,  a-crofs,  one 
over  the  other  j fet  it  before  a good 
Fire,  that  it  may  be  very  hot  againO: 
your  Sugar  is  boiled  •,  then  take  ten 
Pound  of  double-refined  Sugar,  finely 
beaten,  the  whites  of  two  Eggs  beaten 
to  a Froth  in  half  a Pint  of  Water,  and 
mix  it  with  the  Sugar  ; then  put  to  it 
a Quart  of  Orange-flower-water  and 
three  half  Pints  of  Water,  fetting  it  on 
a quick  Fire  ; when  it  boils  thoroughly 
put  in  half  a Pint  of  Water  more  to 
raife  the  Scum,  and  let  it  boil  up  again; 
then  take  it  off  and  fkim  it ; do  fo  two 
or  three  Times,  ’till  it  is  very  clear  ; 
then  let  it  boil,  ’till  you  find  it  draw 
between  your  Fingers,  which  you 
muft  often  try,  with  taking  a little  in 
the  Ladle ; and  as  it  cools,  it  will 
draw  like  a Thread  ; then  put  it  into 
the  hot  Pot,  covering  it  clofe,  and 

fet- 
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fetting  it  in  a very  hot  Stove  for  three 
Days  : it  inuft  ftand  three  Weeks  ; but 
after  the  three  firft  Days  a moderate 
Fire  will  do ; but  never  ftir  the  Pots, 
nor  let  the  Stove  be  quite  cold  : then 
take  it  out,  and  pour  out  all  the  Sy.- 
riip,  the  Rock  will  be  on  the  Sticks 
'and  the  Pot-fides  : fet  the  Pots  in  cold 
W ater,  in  a Pan,  on  the  Fire,  and  when 
it  is  thorough  hot  all  the  Rock  will 
flip  out,  and  fall  mod;  of  it  in  fmall 
Pieces;  the  Sticks  you  mud  jud:  dip 
in  hot  Water,  and  that  will  make  the 
'Rock  dip  off ; then  put  in  a good 
-Handful  of  dry  Orange  Flowers,  and 
take  a Ladle  with  Holes,  and  put  the 
Rock  and  Flowers  in  it,  as  much  as 
will  make  as  big  a Lump  as  you  would 
like ; dip  it  in  Raiding  Water,  and 
lay  it  on  a Tin  Plate;  then  make  it  up 
in  handfome  Lumps,  and  as  hollow  as 
you  can  : when  it  is  fo  prepared,  put  it 
in  a hot  Stove,  and  the  next  Day  it  will 
dick  together ; then  take  it  od'  the 
Plates,  and  let  it  lie  two  or  three  Hours 
in  the  Stove ; if  there  be  any  large  Pieces, 
you  may  make  Bottoms  of  them,  and 
lay  fmall  Pieces  on  them. 

Ta 


^0  make  Fruit  Bi sc. ui-T.  - i" 

QCALD  the  Fruit,  dry  it  well  from 
O the  Water,  and  rub  it  through 
a Hair  Sieve  ; ftir  it  in  a Pan  over  a 
flow  Fire,  ’till  it  is  pretty  dry  ; the 
ftiffer  it  is,  the  better ; ’then  take  two 
Pound  of  fine  Sugar,  fifted  through  an 
H air  Sieve,  and  j,  a Spoonful  of  Gum- 
Dragon  fteeped  very  well,  and  flrairied, 
and  about  a Quarter  of  a Pound  of 
Fruit ; mix  it  well  with  Sugar,  beat  ••it 
with  a Bircuit- Beater,  and  take  the 
whites  of  twelve  Eggs,  beat  up  to  a very 
ftiff  Froth;  put  in  but  a little  at  a 
Time,  beating  it  ’till  it  is  all  in,  and 
looks  as  white  as  Snow,  and  very  thick; 
then  drop  it  on  Papers,  and  put  it  in  afi 
Oven  ; the  Oven  mufi:  be  very  cool,  and 
fhut  up  to  make  them  rife:  the  Lemon. 
Bifcuit  is  made  the  fame  Way,  only  in- 
fiead  of  Fruit  put  iiTthe  Juice  of  three 
Lemons  ; lefs  will  make  two  Pound  ; it 
mufi;  have  Juice  enough  to  make  it  to  a 
Pafte,  and  the  Rinds  of  two  Lemons 
grated;  and  when  it  is  beaten  enough, 

put 
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put  In  a little  Mulk,  or  Amber,  and  drop 
and  bake  it  as  others. 


T(5  make  all  Sorts  o/'Sug  ar-Paste. 


SIFT  your  Sugar  through  a Lawn 
Sieve,  then  fift  fome  Starch  as  fine  ; 
to  a Pound  of  Sugar  put  a Q^rter  of 
a Pound  of  Starch  j make  it  of  what 
Colour  you  pleafe,  into  a ftiff  Pafte ; 
putting  thereto  Gum  - Dragon  well 
fleep’d  in  Orange-Flower- Water  ; beat 
it  well  in  a Mortar,  and  make  it  in 
Knots  or  Shells  in  a Mould  or  Mofs, 
with  rubbing  it  thro’  an  Hair  Sieve  : 
the  red  muft  be  coloured  with  Carmine, 
the  yellow  with  Gumboodge,  fiieeped 
in  Water,  and  put  to  the  Gum ; the  green 
is  made  yellow  Gum,  putting  to  it  Stone  - 
Blue  fteeped  in  Water ; the  brown  with 
Chocolate,  and  the  blue  with  Smalt. 


To 
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To  make  Chocolate  Almonds. 


Take  two  Pounds  of  fine  fifted 
Sugar,  half  a Pound  of  Choco- 
late grated  and  fifted  thi'ough  an  Hair 
Sieve,  a Grain  of  Mufk.,  a Grain  of 
Amber,  and  two  Spoonfuls  of  Ben; 
make  this  up  to  a ffiff  Pafle  with  Gum- 
Hragon  ffeeped  well  in  Orange-Flower- 
Water  j beat  it  well  in  a Mortar;  make 
It  in  a Mould  like  Almonds ; lay  them 
to  dry  on  Papers,  but  not  in  a Stove. 


To  make  Wormwood  Cakes!  ^ 

QIFT  fine  Sugar  thro’ an  Hair  Sieve 
y it  with  Carmine  i wet 

It  niore  than  a Candy  with  Water  ■ 

Candy  Height  ; then  put  in  about  three 
_ rops  of  Spirit  of  Wormwood,  and  fill 
junto  httle  Coffins  made  of  Cards;  when 
t boils  in  the  Coffins  it  is  enough  ; you 

Time,  or  lefs  : the  Spirit  of  Wormwood 

inuft 
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muft  be  that  which  looks  black,  and  as 
thick  as  Oil,  and  muft  have  two  or  three 
Boils  in  the  Cakes  after  you  put  it  in. 


To  make  COMB  Cakes  ^Orange 
Flower-Violet  oJ  Cowslips. 

' I ''AKE  about  half  a Pound  of  fine  Sugar 
* lifted  thro’ an  Hair  Sieve,  wet  it  more 
than  for  a Candy,  with  Orange-Flower- 
Water,  for  the  Orange-Flower-Cakes, 
and  fair  Water  for  the  other  Cakes  j boil 
it  almoft  to  Candy  height,  and  then  put 
in,  the  Leaves  of  the  Flowers  ; boil  them 
a little  in  the  Candy,  or  it  will  be  too 
thin  5 then  put  it  in  Card-Coffins. 


|8j  sSSj 

Incas' 


To  ?nake  Ice  Almond  Cakes.* 

Beat  a Pound  of  Almonds  very 
fine,  with  Rofe  Water,  [to  keep 
them  from  Oiling  j mix  them  with  half 
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a Pound  of  fifted  Sugar,  make  them  up 
into  little  long  or  round  Cakes,  which 
you  like  befl ; put  them  in  a Stove  or 
before  a Fire,  ’till  they  are  dry  on  one 
Side,  and  then  turn  them  ; and  when 
they  are  dry  on  both  Sides,  take  very 
fine  Sugar  fifted  j to  a Pound  take  as 
muen  white  of  Eggs  as  will  juft  wet 
it ; beat  it  with  a Spoon,  and  as  it  grows 
white  puc  in  a little  more  Egg,  ’till  it  is 
thin  enough  to  ice  the  Cakes  j then  ice 
firft  one  Side,  and  when  that  is  dry  be- 
fore the  File,  ice  the  other  : be  fure 
one  Side  is  dry  belore  you  do  the  other. 

Ti?  7nake  Bean’d-Bread. 

Blanch  half  a Pound  of  Al- 
monds, ftice  them  thin  the  long 
way,  lay  them  in  Role-Water  all  Night ; 
then  drain  them  from  the  Water,  and  fet 
them  by  the  Fire,  ftirring  them  ’till  they 
are  a little  dry  and  very  hotj  then  put 
to  them  fine  Sugar  fifted,  enough  to  hang 
about  them.  (They  muft  not  be  fo  wet 
as  to  make  the  Sugar  like  Pafte  j nor  fo 
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dry,  but  that  the  Sugar  may  hang  toge- 
ther.) Then  lay  them  in  Lumps  on 
Wafer- Paper,  and  fet  them  on  Papers  in 
an  Oven,  after  Puffs,  or  any  very  cool 
Oven  that  Pies  have  been  baked  in. 


To  make  Orange  or  Lemon  Puffs. 

*~~jr  AKE  a Pound  of  fine  fifted  Sugar, 
^ and  grate  the  outfide  Rind  of  two 
large  Oranges  or  Lemons  ; put  the  Rind 
to  the  Sugar,  and  beat  them  well  together 
in  a Mortar  j gnnd  it  well  with  a Peflle, 
and  make  it  up  to  a fiiff  Paffe  with  Gum- 
Dragv;n  well  fieepcd  ; then  beat  the  Paffe 
again,  rowl  or  iquare  it,  and  bake  it  in  a 
cool  Oven,  on  Papers  and  Tin-Plates. 


To 
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T“e make  Almond-Paste,  either  Bitter 
or  Sweet  : the  Bitter  ^roRATAFEA. 

Blanch  and  beat  a Pound  of  Al- 
monds *,  put  in  jufl  Rofe- Water  e- 
nough  to  keep  them  from  oiling  j then 
take  a Pound  of  fine  Sugar,  and  boil  it 
to  a Candy  3 and  when  it  it>  almoft  at  a 
Candy  height,  put  in  the  Almonds; 
flir  them  over  a cool  Fire  ’till  it  is  a 
very  dry  ftifF  Pafte,  and  almofii  cold, 
and  fet  it  by  ’rill  it  is  quite  cold  ; then 
beat  it  well  in  a Mortar,  and  put  to  it  a 
Pound  and  halt  ot  fine  fifted  Sugar  : rub 
it  very  well  together,  and  make  it  up  with 
a Spoonful  of  well-fieeped  Gum-Dragon 
and  whites  of  Eggs,  u hip’d  to  a Froth  ; 
then  fquirt  it,  and  bake  it  in  a cool  Oven; 
put  into  the  Sweet- Almonds  the  Rind  of 
a Lemon  grated,  but  none  in  the  bitter  : 
if  you  don’t  make  the  firfi:  Pafte  ftiff, 
they  will  run  about  the  Oven.  Bake 
them  on  Papers  and  Tin-Plates. 


To 
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make  Little  Round-Ratafea- 
PUFFS. 

Take  half  a Pound  or  Kernels,  or 
Bitter-Almonds,  beat  very  flifF,  and 
a Pound  and  a half  of  fitted  Sugar  make 
it  up  to  a fiiff  Pafte  with  white  of  Eggs 
whip’d  to  a Froth  ; beat  it  well  in  a Mor- 
tar, and  make  it  up  in  little  Loaves ; then 
bake  them  in  a very  cool  Oven  on  Paper 
and  Tin-Plates. 


To  make  Brown  Wafers. 

Take  half  a Pint  of  Milk  and  half  a 
Pint  of  Cream,  and  put  to  it  half  a 
Pound  of  brown  Sugar ; melt  and  firain 
it  thro’ a Sieve  j take  as  much  fine  Flower 
as  will  make  one  half  of  the  Milk  and 
Cream  very  fiifF,  then  put  in  the  other 
half  j ftir  it  all  the  while  that  it  may  not 
be  in  Lumps  ; then  put  in  two  Eggs  well 
beaten,  a little  Sack,  fome  Mace  flircd 
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fine,  two  or  three  Cloves  beaten  : bake  m 
Irons 


%?  ?4?  V 


To  7nake  Almond-Loaves. 

Beat  a Pound  of  Almonds  very- 
fine,  mix  them  well  with  three 
Quarters  of  a Pound  of  fifted  Sugar,  fet 
them  over  the  Fire,  keep  them  flirring 
’till  they  are  ftiff,  and  put  in  the  Rind  of 
a Lemon  grated ; make  them  up  in  little 
Loaves,  thake  them  very  well  in  the 
whites  of  Eggs  beat  to  a very  ftiff  Froth, 
that  the  Egg  may  hang  about  them  ; then 
put  them  in  a Pan  with  about  a Pound 
of  fine  fifted  Sugar,  fhake  them  ’till  they 
are  well  covered  with  the  Sugar ; divide 
them  if  they  flick  together,  and  add  more 
Sugar,  ’till  they  begin  to  be  fmooth,  and 
dry  j and  when  you  put  them  on  Papers 
to  bake,  fliake  them  in  a Pan  that  is  jufl 
wet  with  white  of  Eggs,  to  make  them 
have  a Glofs : bake  them  after  Bifcuit, 
on  Papers  and  Tin-Plates. 
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To  make  Chocolate-Puffs. 


^1'~'AKE  a Pound  of  fine  fifted  Sugar, 
J[  and  three  Ounces  of  Chocolate 
grated,  and  lifted  through  an  Hair  Sieve; 
make  it  up  to  a Pafte  with  white  of  Eggs 
whip’d  to  a Proth  ; then  beat  it  well  m a 
Mortar,  and  make  it  up  in  Loaves,  or  any 
Falh.on  you  plcafe.  Bake  it  in  a cool 
Oven,  on  Papers  and  Tin- Plates! 


To  make  Ratafea  Drops,  either  oj 
Apricock.  Kernels,  or  half  Bitter,  , 
Sid  half  SwELT  Almonds. 

AKE  a Pound  of  Ketnels  or  Almonds 


beat  very  fine  with  Rofe-Water  ; 
take  a Pound  ot  fifted  Sugar  and  the 
whites  ot  five  Eggs  beat  to  a Froth,  mix 
them  well  together,  and  fet  them  on  a 
flow  Fire  ; keep  them  flirting,  ’till  they 
begin  to  be  fliff ; when  they  are  quire 
cold,  make  them  in  little  round  Drops  ; 
bake  them  after  the  long  Bifeuit,  on  Paper 
and  Tin-Plates. 


A 
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To  make  all Sorfs  of  Sugar  Puffs. 

'^AKE  very  fine  beaten  Sugar,  fifted 
through  a Lawn  Sieve,  make  it  up 
into  a Pafie,  with  Gum- Dragon  very 
well  deeped  in  Rofe  Water,  or  Orange- 
Flower- Water  j beat  it  in  a-Mortar,  (quirt 
it,  and  bake  it  in  a cool  Oven.  Colour 
the  red  with  Carmine,  blue  with  Pow- 
der-Blue, yellow  with  deeped  Gum- 
boodge  put  into  Gum,  and  yellow  and 
blue  will  make  green  : bake  them  after 
all  other  Puffs.  Sugar  the  Papers  well 
before  you  (quirt  the  Puffs  on  Papers  and 
Tin-Flates. 


To  nake  Almond  Paste. 

T AY  a Pound  of  Almonds  all  Night 
in  Water,  and  warm  fome  Water 
the  next  Day  to  make  them  blanch,  and 
then  beat  them  very  fine  with*  Rofe- 
Water  ; and  to  a Pound  of  Almonds 
take  a Pound  and  a Quarter  of  fine 
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Sugar ; wet  it  with  Water,  boil  it  to  a 
Candy-height,  and  then  put  to  your  Al- 
monds three  Spoonfuls  of  Rofe-Water, 
mix  it,  and  put  it  to  the  Candy  j fet  it 
over  the  Fire  ’till  it  is  fcalding  hot,  then 
put  in  the  Juice  of  a Lemon,  and  the 
Rind  grated  j ftir  it  over  the  Fire,  and 
then  drop  it  on  Glafs  or  clean  Boards : 
put  it  in  a hot  Stove  ; twelve  Hours  will 
dry  it ; then  turn  it,  and  dry  the  other 
Side. 

make  Long  Biscuit. 

Take  thirty  Eggs,  (the  whites 
■ of  fourteen)  break  twenty-eight 
of  them  ; beat  them  very  well  wdth  two 
Spoonfuls  of  Rofe-Water  j then  put  in 
three  Pound  of  fifted  Sugar,  and  beat 
it  all  the  while  the  Oven  is  heating; 
then  dry  two  Pound  and  a Quarter 
of  fine ' Flower  ; let  it  be  cold  before 
you  put  it  in,  and  put  in  the  two 
Eggs'  left 'but;  ftir  it  well,  and  drop 
it.  It  mufi:  have  a very  quick  Oven. 
Bake  it  almoft  as  faft  as  you  can  fill 

your 
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your  Oven  j the  Papers  muft  be  laid  on 
Tin-Plates,  or  they  will  burn  at  the  Bot- 
tom. This  fame  Bifcuit  was  the  Queen’s 
Seed-Bilcuit.  Put  to  half  this  Quantity 
half  a Pound  of  Carraway-Seeds,  and, 
bake  it  in  large  fquare  Tin-Pans,  butter- 
ing the  Pans : it  bakes  beft  in  a cojI 
Oven,  after  the  Drop-Bifcuit  is  baked. 


1^0  make  Spunge  Biscuit. 

Take  the  Yolks  of  eighteen  Eggs, 
beat  them  well,  the  whites  of  nine 
whip’d  to  a Froth,  and  beat  them  well 
together ; put  to  them  two  Pound  and 
two  Ounces  of  lifted  Sugar,  and  have 
ready  half  a Pint  of  Water,  with  three 
Spoonfuls  of  Rofe-Water,  boiling  hot; 
"and  as  you  beat  the  Eggs  and  Sugar,  put 
in  the  hot  Water,  a little  at  a Time;  then 
fet  the  Bifcuit  over  the  Fire,  (it  mufi;  be 
beat  in  a Brafs  or  Silver  Pan)  keeping  it 
beating,  ’till  it  is  fo  hot  that  you  can’t 
hold  your  Finger  in  it ; then  take  it  olf, 
^ and  beat  it  ’till  ’tis  almofl:  cold;  then 
' put  in  a Pound  and  a half  of  Flour 
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well  dried,  and  the  Rind  of  two  Lemons 
grated.  Bake  it  in  little  long  Pans  but- 
tered, and  in  a quick  Oven  ; filt  Sugar 
over  them  before  you  put  them  in  the 
Oven. 


make  roimd  Biscuit  'with  Cori- 
ander Seeds. 

TAK  E nine  Eggs,  and  but  four  of 
the  whites,  beat  them  very  well, 
put  to  them  eight  Spoonfuls  of  Rofe- 
Water,  and  eight  of  Orange-Flow'er- 
Water  ; beat  the  Eggs  and  Water  a 
Quarter  of  an  Hour  3 then  put  in  a 
Pound  of  fifltd  Sugar,  three  Quarters  of 
a Pound  of  fine  Flour  well  dried,  beat 
this  altogether  an  Hour  and  half  j then 
put  in  two  Ounces  of  Coriander  Seeds  a 
li'tle  bruifed  : when  the  Oven  is  ready, 
put  them  in  little  round  7'in-Pans  but- 
ter’d, and  lift  Sugar  over  them.  A cool 
Oven  will  bake  them. 


To 
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To  make  Hartshorn  Jelly* 
AKE  half  a Pound  of  HartOiom, 


boil  it  in  a Pipkin,  with  fix  Quarts 
of  Spring  Water  ’till  confumed  to  three 
Pints;  let  it  (land  all  Night;  then  put 
to  it  half  a Pound  of  fine  Sugar,  fome 
Cinnamon,  Mace,  and  a Clove  or  two, 
and  let  it  boil  up  again  ; then  put  in  the 
whites  of  eight  Eggs  well  beaten,  let-  . 
ting  it  boil  up  again  ; then  put  m the 
Juice  ot  four  or  five  Lemons,  and  half  a 
Pint  of  Rhenifh  Wine;  let  it  jufi:  boil 
up,  and  then  run  it  through  a Jelly-bag 
’till  it  is  clear. 

To  make  Lemon  Jelly. 

^ I 'AKE  four  Lemons,  rafp  the  Rinds 


A into  a Pint  and  half  of  Spring- 
Water,  let  it  lie  an  Hour;  and  then  put 
to  it  the  whites  of  five  Eggs  well  beaten, 
half  a Pound  of  Sugar,  and  the  Juice  of 
four  Lemons ; when  the  Sugar  is  melted, 
firain  it  thro’  a thin  Sieve  or  Strainer  ; 
then  take  a little  Powder  of,Turmerick, 


tied 


tied  up  in  a Piece  of  Muflln,  nnd  lay 
it  in  a Spoonful  of  Water  ’till  it  is  wet ; 
then  fqueeze'  a little  into  the  J-lly>  to 
make  it  Lemon-Colour,  but  not  too  yel- 
low : fet  it  over  the  Fire,  fkim  it,  and 
when  you  fee  it  jelly,  put  it  in  Glalfcs  ; if 
it  boil,  it  will  not  be  amifs. 

To  make  Butter’d  Orange. 

ASP  the  Peel  of  two  Oranees  into 

Co 


half  a Pint  of  Water  3 put  to  it 
half  a Pint  of  Orange- Juice,  and  fix 
Eggs,  (but  two  of  the  whites)  and  as 
much  Sugar  as  will  fweeten  it  j ftrain  i'’, 
fet  it  on  the  Fire,  and  when  it  is  thick, 
put  in  a Piece  of  Butter  as  big  as  a Nut, 
keeping  it  flirring  ’till  it  is  cold. 


To  make  Eringo  Cream. 

AKE  a Qtiartern  of  Eringo’s,  cut 


them  fmall,  and  boil  them  in  half 
a Pint  of  lYJilk,  ’till  they  are  tender  5 then 
put  to  tliem  a Pint  of  Cream  and  two 
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Egg?,  well  beaten  ; fet  it  on  the  Fire,  and 
let  itjufi;  boil  ; if  you  don’t  think  it  fweet 
enough,  but  in  a little  Sugar. 

To  make  Barley-Cream. 

AKE  two  Ounces  of  Pearl-Barley, 


boil  it  in  four  or  five  Waters  'till 
it  is  very  tender  j then  rub  it  through  an 
Hair  Sieve,  and  put  it  to  a Pint  of  Cream, 
with  an  Egg  well  beaten  ; fweeten  it, 
arid  let  it  boil  : if  you  pleale,  ycu  may 
leave  fome  of  the  Barley  whole  in  it. 

To  make  Rytafea- Cream. 

Take  Kernels  of  Aprico'cks,  beat 
them  very  fine,  and  to  two  Ounces 
put  a Pint  of  Cream  and  two  Eggs; 
Iweeten  it,  fet  it  on  the  Fire,  and  let 
it  boil  'till  'tis  pretty  thick  : you  may 
flice  fome  of  the  Kernels  thin,  and  put 
them  in,  befidts  what  is  beaten. 


To 
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To  make  Almond  Butter. 


Take  half  a Pound  of  Almonds 
'finely  beaten,  mix  them  in  a Quart 
of  Cream  ; ftrain  the  Cream,  and  get  out 
as  much  of  the  Almonds  as  you  can  thro’ 
the  Strainer;  fet  it  on  the  Fire,  and  when 
it  is  ready  to  boil,  put  in  twelve  Eggs 
(but  three  of  the  whites)  well  beaten  ; 
flir  it  on  the  Fire  ’till  it  turns  to  a Curd ; 
then  put  in  half  a Pint  of  cold  Milk,  fiir 
^ it  well,  and  whey  it  in  a Strainer  : when 
’tis  cold  fweeten  it. 


To  make  a Trifle. 


Take  a pint  of  Cream,  and  boil 
it,  and  when  it  is  almofl  cold, 
fweeten  it,  and  put  it  in  the  Bafon  you 
ufe  it  in  ; and  put  to  it  a Spoonful  of 
Runnet ; let  it  hand  ’till  it  comes  like 
Cheefe : you  may  perfume  it,  or  put  in 
Orange -Flower-W  ater. 


To 
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To  male  all  Sorts  oj  Fruit  Cream. 

Take  your  Fruit,  (fcalded^  or  Sweet- 
meats, and  rub  it  through  an  Hair 
Sieve,  and  boil  your  Cream  ; and  when 
'tis  cold,  put  in  your  Fruit,  ’till  ’tis  pretty 
thick,  , 

To  make  Sack*Posset;  or  Sack- 
Cream. 

'"T^AKE  twelve  Eggs,  (the  whites  of 
■*  but  fix)  beat  them,  and  put  to  them 
a Pint  of  Sack  and  half  a Pound  ofSugarj 
fet  them  on  a Fire,  keeping  them  ftirring 
’till  they  turn  white,  and  juft  begin  to 
thicken  j at  the  fame  Time  on  another  Fire 
have  a Quart  of  Cream,  boil  and  pour 
it  into  the  Eggs  and  Sack,  give  it  a ftir 
round,  and  cover  it  a Quarter  of  an 
Hour  before  you  eat  it : the  Eggs  and 
Sack  muft  be  heated  in  the  Bafon  you  ufe 
it  in,  and  the  Cream  muft  boil  before  you 
ftt  on  the  Eggs. 


7o 


N 
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*To  make  Blamange. 

Take  two  ounces  of  Ifing-glafs, 
f)etp  it  all  iSlight  in  Rofe-Water ; 
then  take  it  out  of  the  Water  and  put  to 
it  a Quart  of  Milk,  and  about  fix  Laurel 
Leaves,  breaking  the  Leaves  into  two  or 
three  Pieces  j boil  this  ’till  all  the  Ifing- 
glafs  is  diflolved,  and  the  Milk  diminifh- 
ed  to  Ids  than  a Pint ; then  put  to  it  a 
Quart  ot  Cream,  letting  it  boil  about  half 
an  Hour,  then  Itrain  it  through  a thin 
Strainer,  leaving  as  little  of  the  Ifing- 
glafs  in  the  Strainer  as  you  can  ; fwteten 
it,  and  if  you  like  it,  put  in  a little  Orange- 
Flower- Water ; put  it  in  a broad  earthen 
pan,  or  China  Dlfh  j the  next  Day,  when 
you  ufe  it,  cut  it  with  a Jagging-Iron  in 
long  Slips,  and  lay  it  in  Knots  on  the 
Dilh  or  Plate  you  ferve  it  up  in. 


Lem- 


Lemon  Cream  made  with  Cream. 

"‘AKE  a Pint  of  Cream,  the  Yolks 
J[_  of  two  Eggs,  and  about  a Quarter 
of  a Pound  of  Sugar,  boiled  with  the 
Rind  of  a Lemon  cut  very  thin  j when 
it  is  almofl:  cold,  take  out  the  Rind,  and 
put  in  the  Juice  of  a large  Lemon,  by 
degrees,  or  it  will  turn,  keeping  it  ilirring 
^till  it  is  quite  cold. 


To  Citron  "Cream. 

AKE  half  a Pound  of  green  Citron* 


cut  it  as  thin  as  poiTible,  and  in 
fmall  long  Pieces,  but  no  longer  than 
half  an  Inch  : put  it  in  a Pint  of  Cream, 
with  a Piece  of  the  Rind  of  a Lemon, 
and  boil  it  a Quarter  of  an  Hour^  then 
fweeten  it,  put  in  an  Egg  well  beaten, 
and  fet  it  on  the  Fire  again,  ’till  it  grows 
thick  ; then  put  in  the  Juice  of  half  a 
Lemon,  and  ffir  it  ’till  ’tis  cold. 
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To  make  Pistato-Cream. 

Take  Haifa  Pound  of  Piftato-Nuts, 
break  them,  and  blanch  the  Ker- 
nels, and  beat  all  (except  a Dozen,  that 
you  muft  keep  to  flice,  to  lay  on  the  Top 
of  the  Cream)  with  a little  Milk  ; then 
put  them  into  a Pint  of  Cream,  with 
the  Yolks  of  two  Eggs,  and  fweeten  it 
with  fine  Sugar  : to  this  Quantity  put  a 
Spoonful  of  the  Juice  of  Spinage,  flamped 
and  ffrained ; fet  it  over  the  Fire,  and 
let  it  juft  boil  ^ and  when  you  fend  it  up, 
put  the  ilifeed  Kernels  on  the  Top.  If 
you  like  it  thick,  you  may  put  in  the 
white  of  one  Egg. 


^0  make  Clouted  Cream., 


Take  four  Gallons  of  Milk,  let 
it  juft  boil  up  3 then  put  in  two 
Quarts  of  Cream,  and  when  it  begins- 
to  boil  agam,  put  it  in  two  large  Pans 
or  Trays,  letting  it  ftand  three  Days 
then  take  it  from  the  Milk  with  a 

Skimmer 
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Skimmer  full  of  Holes,  and  lay  it  in  the 
Difh  you  fend  it  up  in  : lay  it  high  in  the 
Middle,  and  a large  handfome  Piece  on 
the  Top,  to  cover  all  the  reft. 

f 

To  make  a very  thick  raw  Cream.' 

Take  two  trays,  keep  them  boiling 
hot ; and,  when  you  bring  your 
Milk,  put  it  in  the  fcalding  hot  Tray, 
and  cover  it  with  the  other  hot  Tray  ; 
and  the  next  Day  you  will  find  a very 
thick  Cream.  This  muft  be  done  the 
Night  before  you  ufe  it. 


To  make  Spanish  Butter. 


A-K  E two  Gallons  of  Milk,  boil' 
it,  and,  whilft  boiling,  put  in  a 
Quart  of  Cream  j let  it  boil  after  the 
Cream  is  in  j fet  it  in  two  broad  Pans 
or  Trays,  and  let  it  ftand  two  or  three 
Days  j then  take  the  Cream  from  the 
Milk  into  a Silver  Pan  or  wooden  Bowl ; 
put  to  it  a Spoonful  of  Orange -Flower- 
Water,  with  a perfum’d  Paftel  or  two 

melted 
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melted  in  it  j and  fweeten  it  a little  with 
fifted  Sugar  : then  beat  it  with,  a Silver 
Ladle  or  a wooden  Beater,  ’till  it  is  difF 
enough  to  lie  as  high  as  you  would  have 
it  : be  fure  you  beat  it  all  one  Way,  and 
not  change  your  Hand. 

To  make  Orange  Butter, 
AKE  the  Rind  of  two  or  three 


Oranges,  and  boil  them  very  ten- 
der ; then  beat  them  very  fine  in  a Mor- 
tar, and  rub  them  thro’  an  Hair  Sieve  j 
then  take  a Quart  of  Cream,  boil  it, 
and  put  in  the  Yolks  of  ten  Eggs,  and 
the  whites  of  two,  beat  the  Eggs  very 
well  before  you  put  them  to  the  boiling 
Cream;  ftir  it  all  one  Way,  ’till  it  is  a 
Curd  ; then  whey  it  in  a Strainer ; when 
it  is  cold,  mix  in  as  much  of  the  Orange 
as  you  think  will  make  it  tafie  as  you 
wou’d  have  it ; then  fweeten  it  as  you 
like  it. 


To 
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To  make  Almond  Butte r; 

TAKE  a Pint  of  Milk,  and  about 
twelve  large  Laurel  Leaves,  break 
the  Leaves  in  three  or  four  Pieces  j boil 
them  in  the  Milk  ’till  it  is  half  wafted  ; 
then  put  in  a Quart  of  Cream,  boil  it 
with  the  Leaves  and  Milk  j then  ftrain  it, 
and  fet  it  on  the  Fire  again ; when  it 
boils,  put  in  the  Yolks  of  twelve  Eggs, 
and  the  whites  of  three,  beating  the  Eggs 
very  well ; ftir  this  ’till  it  is  a Curd  j put 
in  about  half  a Pint  of  Milk,  let  it  have 
a Boil,  then  vvhey  it  in  a Strainer.  When 
it  is  cold,  fweeten  it.  This  taftes  as 
well  as  that  which  has  Almonds  in  it. 


To  make  Trout-Cream. 

Have  three  or  four  long  Bafkets 
made  like  a Fifli  j then  take  a 
Quart  of  new  Milk  and  a Pint  of  Cream, 
fweeten  it,  and  put  in  a little  Orange- 
Flower  Water ; make  it  as  warm  as' 
Milk  from  the  Cow  j put  in  a Spoonful 
of  Runnet,  ftir  it,  and  cover  it  clofe ; 

and 
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when  it  comes  like  a Chcefe,  wet  the 
Bafkets,  and  fet  them  hollow  ; lay  the 
Cheefe  into  them  without  breaking  the 
Curd  j as  it  wheys  and  finks,  fill  them 
up  ’till  all  is  in.  When  you  fend  it  up, 
turn  the  Bafkets  on  the  Plates,  and  give 
a Knock  with  your  Hand,  they  will 
come  cut  like  a Fiihi  ; whip  Cream  and 
lay  about  them.  They  will  look  well 
in  any  little  Bafket  that  is  flaallow,  if  you 
have  no  long  ones. 


To  make  Almond-Cream. 


Take  a Quarter  of  a Pound  of  Al- 
monds, blanch  and  beat  them  very 
fine,  put  them  to  a Pint  of  Cream,  boil 
the  Almonds  and  Cream,  then  fweeten 
it,  and  put  it  in  the  whites  of  two  Eggs 
well  beaten  3 fet  it  on  the  Fire  ’till  it  juft 
boils  and  grow  thick. 


To 
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'To  make  Raw-Almond,  -or  Ratafea- 
Cream. 

Take  a Quarter  of  a Pound  of  bit- 
ter or  fweet  Almonds,  which  you 
like  beft,  blanch  and  beat  them  very  fine, 
mix  them  with  a Quart  of  Cream  and 
the  Juice  of  three  or  four  Lemons ; 
fweeten  it  as  you  like  it,  and  v/hip  it  in 
a Tray  with  a Whific  • as  the  Froth  rifes, 
put  it  in  a Flair  Sieve  to  grow  fiiff  j then 
fill  your  Bafon  or  Glalfes. 


^ ^ ^ © % '•  '3  ^ 


To  make  Chocolate-Cream. 


Take  a Quarter  of  a Pound  of  Cho- 
colate, breaking  it  into  a Quarter 
of  a Pint  of  boiling  Water  j mill  it  and 
boil  it,  ’till  all  the  Chocolate  is  diflblv’d  ; 
then  put  to  it  a Pint  of  Cream  and  two 
Eggs  well  beaten  j let  it  boil,  milling  it 
all  the  while;  when  it  is  cold,  mill  it 
again,  that  it  may  go  up  with  a Froth. 


Ta 


O 
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To  make  Sego-Cream. 


AKE  tw'o  Spoonfuls  of  Sego,  boil 


X it  in  two  Waters,  ftraining  the 
Water  from  it  j then  put  to  it  half  a Pint 
of  Milk,  boil  it  ’till  ’tis  very  tender,  and 
the  Milk  wafted  ; then  put  to  it  a Pint 
of  Cream,  a Blade  of  Mace,  a little  Piece 
of  Lemon-peel,  and  two  Eggs,  (the 
white  of  but  one)  fweeten  and  boil  it 
’till  it  is  thick. 


AKE  Tin  Ice- Pots,  fill  them  with 


any  Sort  ot  Cream  you  like,  ei- 
ther plain  or  fweetened,  or  Fruit  in  it  j 
fhut  your  Pots  very  clofej  to  fix  Pots 
you  mu  ft  allow  eighteen  or  twenty 
Pound  of  Ice,  breaking  the  Ice  very 
fmall  j there  will  be  fome  great  Pieces, 
which  lay  at  the  Bottom  and  7'op  : you 
muft  have  a Pail,  and  lay  fome  Straw  at 
the  Bottom  then  lay  in  your  Ice,  and 
put  in  amongft;  it  a Pound  of  Bay- 
Salt  j fet  in  your  Pots  of  Cream,  and 


To  rVd’  C R E A M. 


lay 
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lay  Ice  and  Salt  between  every  Pot,  that 
they  may  not  touch ; but  the  Ice  muft 
lie  round  them  on  every  Side  ; lay  a good 
deal  of  Ice  on  the  Top,  cover  the  Pail 
with  Straw,  fet  it  in  a Cellar  where  no 
Sun  or  Light  comes,  it  will  be  froze  in 
four  Hours,  but  it  may  ftand  longer  ; 
then  take  it  out  juft  as  you  ufe  it  ; hold 
it  in  your  Hand  and  it  will  flip  out. 
When  you  would  freeze  any  Sort  of  Fruit, 
either  Cherries,  Rafoerries,  Currants,  or 
Strawberries,  fill  your  Tin-Pots  with  the 
Fruit,  but  as  hollow  as  you  can  j put 
to  them  Lemonade,  made  with  Spring- 
Water  and  Lemon  Juice  fweeten’d  j put 
enough  in  the  Pots  to  make  the  Fruit 
hang  together,  and  put  them  in  Ice  as 
you  do  Cream. 

QOQQQQQOQOOQQQQQQQQQQ]> 

To  make  Hartshorn  Flummery. 

Take  half  a Pound  of  Hartfhorn, 
boil  it  in  four  Quarts  of  Water  till 
it  comes  to  one,  or  lefs  j let  it  ftand  all 
Night;  then  beat  and  blanch  a Quarter 
of  a Pound  of  Almonds,  melt  the  Jelly, 
mix  the  Almonds  with  it,  and  ftrain  it 

O 2 thro’ 
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thro  a thin  Strainer  or  Hair  Sieve  j then 
put  in  a Qiiartcr  of  a Pint  of  Cream,  a 
little  Cinnamon,  and  a Blade  of  Mace, 
boil  thcfe  together  and  fweeten  it  : put 
it  into  China  Cups  j when  you  ufe  it, 
turn  it  out  of  the  Cups  and  eat  it  with 
Cream. 


^0  make  ■perfinn  d Pastels. 

'"T^AKE  a Pound  of  Sugar  lifted  thro*^ 
a Lawn  Sieve,  two  Grains  ofAm- 
ber-Greafe,  one  Grain  of  Mufk  ; grind 
the  Amber  and  Mufk  very  fine,  mix  it 
with  the  Sugar,  make  it  up  toaPaflewith 
Gum-Dragon  well  flceped  in  Orange- 
Flower-Water,  and  put  in  a Spoonful  of 
Ben  5 beat  the  Pafie  well  in  a Mortar,  then 
roll  it  pretty  thin,  cut  the  Paftels  with  a 
fmall  Thimble,  and  print  them  with  a 
Seal;  let  them  lie  on  Papers  to  dry;  when 
they  are  dry,  put  them  in  a Glafe  that 
has  a Cover,  or  in  fome  clofe  Place, 
where  they  may  not  lofe  their  Scent. 
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To  burn  Almonds. 

AKE  a Poun3  of  Jordan  Almonds, 


fet  them  before  a hot  Fire,  or  in  an 
Ov'en,  ’rill  they  are  very  crifp;  then  take 
three  Quarters  cf  a Pound  of  Sugar,  one 
Ounce  otChocolate  grated,  and  a Quarter 
of  a Pint  of  Water,  and  boil  thefe  almoft 
to  aCandyj  then  put  in  the  Almonds,  and 
let  them  be  juft  hot ; take  them  off  and 
flir  them,  ’till  the  Sugar  grows  dry  and 
hangs  about  the  Almonds  : put  them  out 
of  the  Pan  on  a Paper,  and  put  them 
afunder. 


To  make  Lemon  Wafers- 


'"1“^ AKE. fine  fifted  Sugar,  and  put  it  In 
^ Spoons,  colouring  it  in  every  Spoon 
of  feverai  Colours  ; wet  it  with  Juice  of 
Lemon  j this  is  to  paint  the  Wafers.  Cut 
little  fquare  Papers,  of  very  thick,  but 
very  fine  Paper,  (a  Sheet  will  make  two 
Dozen)  then  take  a Spoonful  of  Sugar, 


wet 
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wet  it  with  Juice  of  Lemon,  let  it  be 
pretty  iliff,  hold  the  Spoon  over  the  Fire 
’till  it  grows  thin,  and  is  juft  fcalding 
hot ; then  put  a Tea-fpoonful  on  the 
Paper,  rubbing  it  equally  all  over  the 
Paper  very  thin  j then  paint  it  of  what 
Colour  you  pleafe,  firft  fcalding  the  Co- 
lours : when  you  fee  it  grows  dry,  pin 
it  at  two  Corners  of  the  Paper  j when 
they  are  cold,  and  you  have  made  all 
you  defign  to  make,  put  them  into  a 
Box,  and  fet  them  a Day  or  two  by  the 
Fire  j then  wet  the  Papers,  with  your 
Fingers  dipt  into  Water,  on  the  Outftde; 
let  them  lie  a little,  and  the  Papers  will 
come  off.  The  Colours  are  made  thus  : 
the  red  with  Carmine,  the  blue  with 
Smalt,  the  green  with  Powder,  called 
Green-Earth,  and  the  yellow  with  Saf- 
fron fteeped  in  Lemon- Juice. 


ro 
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To  candy  little  Green-Oranges. 

Lay  the  Oranges  in  Water  three  Days, 
fhifting  them  every  Day ; then  put 
them  into  fcalding  W^ater,  keeping  them, 
in  a Scald,  clofe  covered,  ’till  they  are 
green  ; then  boil  them  ’till  they  are  ten- 
der, and  put  them  in  Water  for  three 
Days  more,  fhifting  the  Water  every  Day: 
make  a Syrup  with  their  Weight  in  Su- 
gar, half  a Pint  of  Water  to  a Pound  of 
^ugar ; when  the  Syrup  is  cold  put  the 
Oranges  into  it;  let  them  lie  Two  or 

three  Days,  and  then  candy  them  out  as 
other  Orantjes. 


"To  candy  Cowslips,  or  any  Flowers  or 
Greens  tn  Bunches, 

wet 

in  a aotrTh‘'i  r 

h^h?.  p a Chimney 

that  has  a Fire  in  it : they  muft  han^ 

quUedry  arf 

/ 

To 
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To  make  CARiVMEL, 

Take  china  Oranges,  peel  and  fplit 
them  into  Quarters,  but  don’t  break 
the  Skin  ; lay  the  Quarters  before  a Fire, 
turning  them  ’till  the  Skin  ’is  very  dry  ; 
then  take  half  a Pound  of  Sugar  fifted 
thro’  an  Hair-Sieve,  put  it  in  a Brafs  or 
Silver  Pan,  and  fet  it  over  a very  flow 
Fire,  keeping  it  flirring  ’till  all  is  melted, 
and  looks  pretty  clear  ; then  take  it  off 
the  Fire,  and  put  in  your  Orange  Quar- 
ters, one  at  a Time  ; then  take  them 
out  again  as  fall;  as  you  can  with  a little 
Spoon,  and  lay  them  on  a Difli,  that 
Ihould  be  buttered,  or  they  will  not 
come  off:  the  Sugar  will  keep  hot  e- 
nough  to  do  any  Plate  full.  You  may 
do  roafted  Chefnuts,  or  any  Fruit  in  the 
Summer,  firft  laying  the  Fruit  before  a 
Fire,  or  in  a Stove,  to  make  the  Skin 
tough ; for  if  any  wet  come  out,  the 
Sugar  will  not  flick  to  it:  it  mulf  be 
done  juft  when  you  ufe  it,  for  it  will  not 
keep. 


( i°5  *) 


To  make  a good  Green. 

La  Y an  Ounce  of  Gumboodge  -in 
Water ’till  it  is  all  melted,  half  a 
Quarter  of  a Pint  of  Water  is  fufficient  :* 
then  take  an  Ounce  and  half  of  Stone-blue 
diifolved  in  a little  W^ater,  put  it  to  the 
Gumboodge  when  melted  ; put  to  it  a 
Quarter  of  a Po'und  of  fine  Sugar,  and  a 
Quarter  of  a Pint  of  Water  more,  and  let 
it  boil  : put  a Spoonful  of  this  to  a Pint 
of  any  wjiite  Clear- Cakes,  it  will  make 
theiii  a very  good  green. 


To  fngar  all  Sorts  of  f?ii all 

"OEAT  the  white  of  an  Egg,  and  dip 
the  Fruit  in  it;  let  it  lie  on  a Cloth 
that  it  may  not  wet ; then  take  fine  lifted 
Sugar,  and  rotvl  the  Fruit  in  it  ’till  ’lis 
quite  covered  with  Sugar;  lay  it  on  a 
Sieve  in  a Stove,  or  before  a P'ire,  to  dry 
it  well ; it  will  keep  well  a Week. 


P 


To 


( . io6  ) ^ 

To  fcahi  all  Sorts  Fruit. 

pi»UT  the  Fruit  into  fcaldlng  Water,  as 
■*  much  as 'will  ilmoft  cover  the  Fruit) 
fet  it  over  a flow  Fire,  keep  them  in  a 
Scald  ’till  they  are  tender,  turning  the 
Fruit  where  the  Water  does  not  cover  it  j 
when  ’tis  very  tender,  lay  a Paper  clofe 
to  it,  and  let  it  fland  ’till  it  is  cold  : then 
to  a Pound  of  Fruit  put  half  a Pound  of 
Sugar,  and  let  it  boil  (but  not  too  fall) 
’till  it  looks  clear  ; all  Fruit  muft  be  done 
whole  but  Pippins,  and  they  are  befl; 
halved  or  quartered,  and  a little  Orange- 
peel  boiled  and  put  in  them,  with  the 
Juice  of'  a lycmpn, 


V 

FINIS. 


Books  printed  for  J.  ROBSON^ 
Bookfeller,  in  New  Bond  - Street, 
London. 

This  Day  is  puhHfiied,  in  one  Volume,  %vo.  a new 
Edition,  Price  5s.  bound ; 

^HE  ART  OF  COOKERY  made  plain  and 
eafy  ; which  far  exceeds  any  thing  of  the  kind 
yet  publifhed  ; to  which  is  added,  an  Appendix, 
containing  one  hundred  and  fi"ty  new  and  ufeful 
Receipts,  and  a copious  Index.  By  a Lady. 


JuJi  publijhed,  Price  2s  6d  bound,  the  third 
Edition', 

LETTERS  written  by  a PERUVIAN  PRIN- 
CESS ; tianflated  from  the  French;  to  which 
is  now  firfl  added.  The  Sequel  of  the  Peruvian 
Letters. 


This  Day  is  publijhed,  elegantly  printed  upon  a 
fuperjine  Paper,  Price  2s  6d  /ewed ; 

POEMS  on  VARIOUS  SUBJECSTS,  viz. 
The  Nunnery  — The  Magdalens  — The  Nun  — 
Ruins  of  an  Abbey— Yarico  to  Inckle  — H Latte 
—Fugitive  Pieces.  By  Mr.  Jerningham. 


..  o c 


n ^ ( n :) 

< 

jh^'puhirjhe^^  iff  two ' Vol.  8 VO,  Price  los  hounds 
with  the  Latin  Paffa^es  all  tranjlated,  particu- 
larly intended  for  the  life  of  the  Ladies^  who  wijh 
to  be  acquainted  with  the  Hiflory  of  their  own 
Coun  try  ; 

» . 

STATE  WORTFIIES  ; or,  the  Statefmen 
apd  Ejiypurites  c?f  .England,  from  the  Reformation 
to  the  Revolution  ; their  prudence  and  ■ politics', 
luccelTes  and  mifparriages,  advancements  and  falls. 
By  pA,y]p  .Elpyi>,  ,1'o  which  is  now  adddbd. 
The  Charafl^fs  pf  ihe.  Kings  and  Queens  of  Eng- 
land during  the  above  period,  and  other  additions, 
^ by  Charles  Whitwt^th,  E('.|;_ 


JuJl  publijhed^  in  one  Volume^  8vo.  the  fecond  Edi- 
iion^^ornamehed  with  f ve‘ Copper  Plates^  highly 
i^  nece/rari  to  he' read  in  ali^PCo^fiant  FamiUcs  ; 
t:il  io  ‘ ^ ' 

The  LIVES  of  JOHN  WICKLIFF, 
and  the  moll  eminent  Reformers  his  difciples ; 
Lord  .Cabham,  John-  Bufs,  Jerome  of  Prague, 
and  Zifea.  By  William  Gilpin,  M.  A. 

•‘'■■^Aftet’  the  way  ivhiAj  they  call  Herefy,  worjhip 
wejhe'  G (A  of  eur  Fathers,  A<Rs  24,  xiv. 
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